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salted caramel 
brownie squares 


+ indulge with salty-sweet desserts and the crispiest, crunchiest schnitzels 
plus nourishing ideas with super greens and our special celebration cakes 



*4-week clinical testing of Cr^pfe on 24 women 
'Consumer testing of CC Creme on 100 women. 


ESTEE LAUDER 


so INTELLIGENT, 

IT SEEMS INTUITIVE. 


Revitalizing Supreme 

Global Anti-Aging Creme and New CC Creme 


The first creme with IntuiGen Technology™ that intuitively understands 
your skin's needs. Inspired by skin's genetic "master switch," it 
dramatically reduces the look of multiple signs of ageing. 

In just 4 weeks, 92% of women showed significantly firmer skin.* 

New Multi-Action CC Creme. The sheer, universal shade enhances 
virtually any complexion in one step. 97% of women said their skin 
looked radiant, healthier and beautiful — instantly.** 

Shop at esteelauder.com.au — it seems intuitive. 



12 PATENTS WORLDWIDE 


Envious. Shop now at esteelauderxom.au 



ESTEE LAUDER 






ORIGINAL HIGH-IMPACT CREME AND NEW SHINE FINISH 



UNLOCK YOUR CULINARY 

CREATIVITY 


Kite hen Aid"^ 






Welcome to creative, one-touch cooking 
with the KitchenAid® Cook Processor. 


Open up a world of instant culinary creativity with an all-in-one 
appliance that cooks, steams, stirs, minces, chops, kneads and mixes. 
Make perfect risottos, ratatouille or Thai green curry in just minutes 
with the touch of a button. Because when you have the ultimate 
all-in-one appliance, there's so much more to make. 

Coming soon. For more information visit kitchenaid,com,au 


13 Kitchen Aid All rights reserved 
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editors letter 




hello 

I love an excuse for a good 
party, and when we realised 
this was our 80th issue 
(how time flies!), my mind 
started whirring with ideas 
for the best way to celebrate... 


I 


\ 

\ 


1 have to admit, this milestone really 
snuck up on us! Although some of the 
team were keen on an 80s-themed party 
(big hair, fluoro leg warmers and all!), 
we decided we’d go for a more relaxed 
approach, doing one of the things we love 
most. And that’s having a nice long lunch 
together in our kitchen studio - after all, 
some of my all-time favourite meals have 
been cooked there! It’s one of our favourite 
places to eat, and where a lot of the magic 
that brings you issue after issue happens. 
My talented food team cooked up a few 
of our most fondly remembered dishes 
and sweet treats from years past and 
we raised a glass to the fact we’re still 
having fun, 80 beautiful issues later. 

Whatever you choose to cook from this 
amazing collector’s edition, whether it’s a 
no-fail midweek meal or a celebratory 
dinner, I hope you find something you’ll 


enjoy again and again. Because making 
things special and simple is what this 
magazine has always been about. 

As we head into autumn, our cravings 
for comfort food are really kicking into 
gear and when 1 look through the delicious 
recipes in this issue. I’m tempted to think... 
why resist?! To get you started, we have 
six of the crispiest schnitzels you’ll ever 
try and we’ve taken the craze for salted 
caramel to the next level with a new batch 
of mouth-watering desserts that embrace 
the irresistible pairing of salty and sweet. 

We love what we do here at DH H(Q_ 
and there were definitely a lot of laughs 
(and cakelj jtfhilc ^ lu^ing this issue together. 
We^pe you’ll stay wkh us for 80 more. 





Gourmet doughnuts are still 
firmly on the rise and we 
just couldn’t resist creating 
this melt-in-your-mouth 
miso-glazed version for you! 


recipes we love 


"'JTuki cv comity loi^occaU 
(Kl/ul 

S.(JvlAAPtz.ti 

sCotAJ - UkmIo 

(ajmI beetle 



I am super impressed 
by how photogenic my 
wonderful team are! 
After 80 issues, they’re 
still as cheeky as ever, 
and I love them all the 
more for it. Turn to page 
62 to see our long lunch. 


www.donnahay.com 


7 





WASABI 

StCRET 

No.45 


OISHII 
SNACKS 

Wasabi goes way beyond a sushi topping, 
so we’re sharing our secret recipes with you. 

Shh, don’t tell anyone! 



wondering 
what’s for dinner? 

One of life’s daily questions is now one of the 
simplest to answer with the donna hay app. 



Oishii Snacks Serves ^ 
Ingredients 


Evenly 
shaped 
eggplants 
are Ideal 



S£B ' 



■ 560g eggplant, cut 
into 1.5cm rounds 

- Olive oil 

■ Sea salt 

■ Spring onions, thiniy 
sliced, to serve 

■ White ^ black sesame 
seeds, toasted, to serve 

Method 


Wasabi Miso Paste 

■ 3 tbsp white miso 
- 1 H tbsp S&B 

Wasabi Paste 
» 3 tbsp mirin 
seasoning 

■ White sesame 
seeds, toasted 


1 Heat oil in fry pan, slightly brown both sides of 
eggplant set aside. 

2. Whisk ingredients for wasabi miso paste, 

3. Pre-heat oven to 220^0, brush eggplant with 
paste & cook for 20-25 mins. 

4 . Garnish with spring onions & sprinkle with 
toasted white sesame seeds, serve. 

Available in the Aslan food section of selected 

leading supermarkets & Asian grocery stores. 

www.oriental.com.au 


Some of the app’s features inelude 



¥ 


recipes 


¥ 


¥ 


shopping list weekly planner 


I FREE TO DOWNLOAD 

The app for iPhone, iPad and iPad mini is available now in tlhe App Store. 


U^vtn\ifSQ thf 

V AppStore 


Apple, the Apple logo, and iPhone are tradernarRs or Ttppl c I nc., rog isteredjp the U.S. and other countries. 
App Store is a service mark of Apple Inc. 
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GOLDEN CURPV 

JAPAN’S 

SOUL FOOD 

Since the late 1800 ’s, curry has been a hugely 
popular dish in Japan, with most people eating 
it at least once a week. But the best part about 
it? It’s really easy to make. All it takes is veg, 
meat or seafood, water and S&B Goiden Curry. 
You’ll have a unique curry in no time. 



Serving Tip 
Afld whatwer 
veg you have 
in the tridge! 


For this Golden Curry recipe 
& other S&B recipes visit 
www.oriental.co:n.au 
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Available in the Asian food section of selected leading supermarkets 
& Asian grocery stores. 
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Westinghouse's new range of 
elegant kitchen appliances fit 
seamlessly into your lifestyle 
and ensure that there is no 
fuss in the kitchen. The French 
door fridge will keep your food 
fresh, the ovens and cooktops 
make your recipes come to life, 
and the dishwashers give you a 
hassle free cleaning experience 

Westinghouse, the brand 
most Australians grew up 
with in their kitchen. 



Whether it's hosting 
dinner parties, making 
school lunches, 
preparing a meal for the 
family or trying out new 
recipes, cooking is a 
part of life. From simple 
snacks to fantastic 
feasts, it's important to 
be able to prepare your 
meals without stress. 



Shop online or mobile: 

harveynorman.com.au 

Choose to pick up in store or have it delivered. 


Visit your local store: 

Call 1300 464 278 

(1300 GO HARVEY) to find your nearest store. 


Harwev Nhwnaii 

SHOP Ml CONFIDENCE 


Harvey Norman® stores are operated by independent franchisees. 


295099_NAU 








Entertain with our 
award winning Gold 
range this Easter 


from the 


FOOOPEOPLE 




Only at Woolworths 






GOLD 


Premium Deli Category 


Consumtr Survey 0 
Product Innovation 


Try our award-winning range for yourself 

Gold Smoked Wagyu Beef. Gold Angus Beef Burger with Caramelised Onion. Gold Burrata Cheese. Gold Camembert 
Cheese & Sauteed Onion Chicken Sausages, Gold Italian Style Pork & Beef Sausages, Gold Pork Chorizo Sausages. 

Gold Truffle Salami. Gold Banoffee Dessert Sauce. Gold Salted Caramel Ice Cream. Gold Fresh Tasmanian Smoked Salmon. 







ilve.com.au 



__ LIVE V^ITH 

<Dilve 

GET LOST 
IN THE 
MOMENT 






Total control of your cooking is what the ILVE Quickstart 
pre^heat function is oil about. WeVe talking 0-180^C in under 
8 minutes plus variable temperature adjustments up to 250X. 

That leaves you a lot of time to be creative. 

KITCHEN APPLIANCES HANDMADE IN ITALY 
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we love 


autumn essentials 



the new 
porridge 

A bowl of comforting 
porridge is just the thing 
for autumn mornings. 
Now we’re waking up to 
this healthy breakfast 
staple in great new ways, 
with classic oats swapped 
for nutritious alternatives 
like amaranth, quinoa 
flakes and spelt oats. 


TRY THIS... 


0^ choice 
- t\re4vi (K <p(jc\sk oj' 
cxjcvmd' wodtv' [ 


TRENDING NOW 


DID YOU KNOW? 


NUT MILKS 

Speaking of breakfast, we can’t get enough 
of all the delicious dairy-free nut milks 
available from supermarkets, health food 
stores and farmer’s markets right now. 
These milks, from Inside Out Nutritious 
Goods, even come in flavours like salted 
caramel and coffee! We’re also making our 
own creamy blends of both natural and 
infused almond milks - perfect on their 
own or to use in your cooking (see page 132). 



THE WORD ‘MYLK’ 
(‘MILK’ SPELLED 
WITH A ‘Y’) IS 
OETEN USED 
TO DESCRIBE 
NON-DAIRY MILK 
ALTERNATIVES. 


i8 


www.donnahay.com 


PHOTOGRAPHY CHRIS COURT STYLING STEVE PEARCE 




we love 



CAULIFLOWER 

Move otter kale, caulijlxmer ie stepping 
into the spotlight! We are loting it 
roasted (yr pan-fried until crisp, blended 
into a creamy mash or blitzed raw for a 
clever take on couscous. It's top of our 
list for nutritious autumn eating. 




we love 


IN SEASON 



Traditionally used to give a tart finish to soups 
and sauces, we have been adding it tO salads, 
omelettes and as a garnish for pasta dishes. Find 
baby sovrel at farmer’s markets and greengrocers 
- the leaves are more delicate in flavoUT. 



MICROPLANE GRATERS 

Were hailing it as the kitchen gadget 
we just can’t live without. So easy to 
use and a cinch to clean, the microplane 
grater is our favourite way to get light 
and feathery gratings of parmesan to 
finish off pastas, frittatas or soups. We 
also use it to grate other cheeses, plus 
fresh ginger, horseradish, lemongrass, 
nutmeg and garlic - it’s perfect for 
finely zesting a lemon, too. Genius! ■ 


PERFECT as a 

condiment or snack, 
fermented vegetables 
are also delicious 
mixed into salads with 
grains like quinoa. 


WE'RE EATING... 


FERMENTED/oo^i 

You’ve heard of kimchi and 
sauerkraut, but there are so 
many more great fermented 
foods to try. We’re currently 
loving mixes, packed 
with good bacteria and 
nutrients, that include 
unique combinations like 
fermented sweet potato 
(kumara), carrot, spices, goji 
berries and dill. Look for 
them in health food stores. 
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SEE DIRECTORY FOR STOCKIST DETAILS. 
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The Art of Coffee & Milk 
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Brcville 


XESPRESSO, 
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RECIPE JESSICA BROOK 


how to cook I salt cod croquettes 

Create these tasty tapas favOUritCS in just four easy steps and be rewarded with 
bite-sized morsels of pillowy potato, flavourful fish and f TBsh harbs. Add a squeeze 
of lemon and tangy aioli and you’ll agree, it’s time in the kitchen well spent! 
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salt cod croquettes 



salt cod croquettes 


1kg wet-salted cod fillet"'' 

1.5 litres milk 
1 sprig fresh bay leaves 
1 brown onion, peeled and cut into wedges 
1 teaspoon black peppercorns 

500g sebago (starchy) potatoes, peeled and chopped 

cup flat-leaf parsley leaves, finely chopped 

cup coriander (cilantro) leaves, finely chopped 
1 tablespoon finely grated lemon rind 
1 egg, lightly beaten 
sea salt and cracked black pepper 
vegetable oil, for deep-frying 
aioli and lemon wedges, to serve 

Brush the salt from the fish and cut the fillet into 8cm pieces. 
Place in a large bowl and cover with cold water. Cover with 
plastic wrap and refrigerate for at least 12 hours or overnight, 
changing the water three times^^. 

Drain the fish and place in a large deep-sided frying pan 
over medium heat. Add the milk, bay leaves, onion and 
peppercorns and bring to a simmer. Reduce the heat to low, 
partially cover with a lid and cook for 20-30 minutes or until 
tender. Drain the fish, discarding the milk mixture, and set 
aside to cool slightly. Flake the fish with a fork, discarding 
the bones and skin. 

While the fish is cooking, place the potato in a saucepan 
of cold water over high heat and bring to the boil. Cook for 
20 minutes or until tender. Drain, return to the pan and mash 
until smooth. Add the fish, parsley, coriander, lemon rind, egg 
and pepper and mix until well combined. Roll tablespoons 
of the mixture into oval shapes. 


Fill a medium saucepan two-thirds full with the oil and place 
over medium heat until the temperature reaches 180°C (350°F) on 
a deep-frying thermometer. Cook the croquettes, in batches, 
for 2-3 minutes or until golden. Drain on paper towel, sprinkle 
with salt and serve with aioli and lemon wedges. Makes 36. 

+ Wet-salted cod is available from fishmongers and some delicatessens. 

It is different to dry-salted cod, as it’s softer and requires less soaking time. 
++ It’s important to change the water during soaking to help reduce 
the saltiness of the fish, m 
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we love 
seeing how 
you enjoy 
your issue! 




tag US in your photos 
@ donnahay magazine 
and @donna.hay 








connect with us on Instagram 


follow us @ donnahay magazine 
@donna.hay 


>p^ 


You can connect with us... 
any time, any place. 
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twitter.com/donnahay 

follow @donna.hay and 
follow @donnahay magazine 

facebook.com/donnahaymagazine 

pinterest.com/donnahayhome 


social 





Google play 
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quick fix 


quick fix cheat’s soups 


From super SOUpS that are big on flavour and low on fuss to simple savoury tarts 
and the easiest crumble desserts, these cheats will put you on a fast track to success. 


photography WILLI AM MEPPEM stylingSTEVE PEARCE 

spicy lentil and meatball soup 


1 tablespoon extra virgin olive oil 

400g spicy pork and fennel sausages, cases removed 

2 cups (560g) tomato puree (tomato passata) 

1 litre water 

1 X 400g can lentils, rinsed and drained 
sea salt and cracked black pepper 
V4 cup (65g) store-bought pesto, to serve 
Vs cup (25g) finely grated parmesan, to serve 
flat-leaf parsley leaves, to serve 


Heat the oil in a medium saucepan over high heat. Roll 
the sausage mince into small balls and cook in batches, 
turning, for 3 minutes or until golden\ Remove from the 
pan and set aside. Add the tomato pur^e and water to 
the pan and bring to the boil. Return the meatballs to the 
pan. Add the lentils, salt and pepper and^cook for 1 minute. 
Divide the soup between serving bowls and top with 
the pesto, parmesan and parsley to serve. Serves 4. 


'Mjww. donnahay.com 
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quick fix 



onion, sage and gruyere soup 


1 cup (300g) store-bought caramelised onion relish 
1 teaspoon thyme leaves 
1 litre beef stock 

sea salt and cracked black pepper 
12 slices baguette 
^/4 cup sage leaves ^ 

1 cup (125g) grated gruyere cheese 

if 

: IJr 

Place the onion and thyme in a medium saucepan over medium 
heat and cook, stirring, for 3 minutes. Add the stock, salt and 
pepper and bring to the boil. Preheat a grill (broiler) to high.^;: 

Divide the soup between 4 small serving bowls. Top with the -- - 

bread, sage and cheese. Place on a tray and grill for 2 minutes or 
until the bread is golden and the cheese is melted. Sprinkle 
with cracked black pepper to serve. Serves 4. 























harissa, chickpea and kale soup 

1 tablespoon harissa paste 
1 X 400g can crushed tomatoes 
V 2 teaspoon smoked paprika 
1 litre chicken stock 

1 X 400g can chickpeas (garbanzos), rinsed and drained 

lOOg baby kale leaves 

sea salt and cracked black pepper 

natural Greek-style (thick) yoghurt, to serve 

baby (micro) mint leaves (optional), to serve 


Place the harissa, tomatoes, paprika and stock in a medium 
saucepan over medium heat and bring to a simmer. Remove 
from the heat and, using a hand-held stick blender, carefully 
blend the soup until smooth: Return to medium heat, add 
the chickpeas, kale, salt and pepper and cook for 1 minute or 
until the kale is wilted. Divide between 4 serving bowls and 
top with yoghurt and mint leaves to serve. Serves 4. 
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Place the curry paste in a medium saucepan over medium heat. 
Cook, stirring, for 2 minutes or until fragrant. Add the coconut 
milk and water and bring to the boil. Add the broccolini and 
cook for 1 minute. Add the noodles, chicken, lime juice, salt 
and pepper and cook for a further 1 minute, or until heated 
through. Divide between serving bowls and top with the 
coriander and crispy shallots to serve. Serves 4. 


3 cups (750ml) water 

300g broccolini, trimmed 

200g thin dried rice noodles, cooked 

2 cups (320g) shredded store-bought barbecued chicken 

1 tablespoon lime juice 

sea salt and cracked black pepper 

baby (micro) coriander (cilantro) leaves (optional), to serve 
store-bought crispy shallots (eschalots) (optional), to serve 
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Share your Anathoth foodie moments #batchmade 


Available at 






quick fix^ 


savouG 


three-cheese, potato and rosemary tarts 


2 sheets frozen butter puff pastry, thawed 

1 cup (lOOg) grated mozzarella 
250g bocconcini, sliced 

lOOg baby chat potatoes, thinly sliced 

2 teaspoons extra virgin olive oil 
sea salt and cracked black pepper 
2 tablespoons rosemary leaves 

1 teaspoon chilli flakes 

V2 cup (40g) finely grated parmesan, to serve 


Preheat oven to 200°C (400°F). Cut each sheet of pastry into 
4 equal squares and lightly prick each with a fork. Using a knii 
gently score a 1.5cm border around the ^dge of each square^ 
Top each pastry square with mozzarella and boc'toncini. 
Place the potato, oil, salt, pepper and rosemary in a medium ^ 
bowl and toss to combine. Divide the potato mixture between 
the pastry squares and place them on 2 trays lined ^ith 
non-stick baking paper. Bake for minutes or until ■ ^ 
the potatoes are tender. Sprinkle with the cliilli" ' 
and parmesan td* serve. Makes 8. 
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zucchini, gorgonzola, honey 
and walnut tarts 


2 sheets frozen butter puff pastry, thawed 

250g gorgonzola, crumbled 

2 small zucchini (courgettes), thinly sliced 

sea salt and cracked black pepper 
^ ■ 

extra virgin olive oil, for drizzling 
1 egg, lightly beaten 
^/4 cup sage leaves 

1 tablespoon extra virgin olive oil, extra 
¥i cup (25g) walnuts, chopped 
honey, for drizzling 


Preheat oven to 200°C (400°F). Cut each pastry sheet in half, 
lightly prick the pastry with a fork and, using a knife, gently 
.-score a 1.5cm border around the edge of each rectangle. Top 
each rectangle with the cheese and zucchini. Sprinkle with 
salt and pepper and drizzle with the oil. Brush the edges 
with the egg and place on 2 baking trays lined with 
non-stick baking paper. Bake for 18 minutes. Place the sage 
and extra oil in a small bowl, toss to combine and divide 
between the tarts. Bake for a further 2 minutes or until the ■ 
is golden ahd cooked. Sprinkle with the walnuts and 
with the honey to serve. Makes 4. 



tomato, basil, olive and chorizo tarts 


2 sheets frozen butter puff pastry, thawed 
Vi cup (120g) ricotta 

^/4 cup (25g) grated mozzarella i - 

- ■ sea salt and cracked black pepper 

200g firm air-dried chorizo, cases removed, finely chopped 
J 250g cherry tomatoes, sliced 
, cup (40g) pitted Kalamata olives, halved 
1 egg, lightly beaten 

baby (micro) basil leaves (optional), to serve 


Preheat oven to 200°C (400°F). Using an llcm-round 
pastry cutter, cut 8 circles from the pastry. Using a 
9cm-round cutter, gently score a border on each round. 
Place the rounds on 2 baking trays lined with non-stick 
baking paper. Place the ricotta, mozzarella, salt and 
pepper in a medium bowl and mix to combine. Spread 
each round with the ricotta mixture and top with the 
chorizo, tomato and olive. Brush the edges of each round 
with the egg and bake for 15 minutes or until golden. 
Sprinkle with baby basil to serve. Makes 8. 



1 sheet frozen butter puff pastry, tha*wed 
lOOg brie, torn 

4 marinated artichokes, halved 
sea salt and cracked black pepper 
1 egg, lightly beaten 

1 tablespoon store-bought pesto, to serve 

Preheat oven to 200°C (400°F). Place the pastry on a baking 
tray lined with non-stick baking paper. Lightly prick the 
pastry with a fork and, using a knife, gently score a 2.5cm 
border around the edge. Top the pastry with the brie and 
artichokes and sprinkle with salt and pepper. Lightly brush 
the edges with the egg and bake for 20 minutes or until golden 
and cooked through. Drizzle with the pesto to serve. Serves 4. 
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donna hay online 
gift registry is now open! 
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2. beautiful gifts 


Choose from Donna’s own range of products as well as a 
collection of stylish kitchenware, bakeware and homewares. 


^^1 

yi 

I 3. no-fuss delivery 


We’ll wrap your gifts beautifully hand-write a personal note 
and organise delivery so you can relax and enjoy the special day 


Perfect for brides, housewarmings and event birthdays, you can 
easily create a gift list for your own event or find a friend’s list 


create your registry today at donnahay.com 
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Authentic Vanilla. Simple. 

No more scraping, no waste and no more mess. Queen’s Vanilla Bean Paste 
in a new 140g tube makes it easy to use real vanilla. Just squeeze. 



com.au 
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rhubarb, orange and muesli crumbles 


Preheat oven to 180°C (350°F). Place the rhubarb, orange rind, 
juice and caster sugar in a’ medium bowl and mix to combine. 
Divide the rhubarb mixture between 4 x 1-cup-capacity 
(250ml) ovenproof ramekins and place on a baking tray. 
Place the muesli and butter in a bowl and mix to combine. 
Spoon the crumble over the rhubarb and bake for 25 minutes 
or until the crumble is golden and the rhubarb is bubbling. 
Dust with icing sugar to serve. Makes 4. 


1 bunch rhubarb (550g), trimmed and thinly sliced 

1 teaspoon finely grated orange rind 

Vs cup (80ml) orange juice 

% cup (165g) caster (superfine) sugar 

IV 2 cups (165g) natural (untoasted) fruit muesli 

lOOg unsalted butter, melted 

icing (confectioner’s) sugar, for dusting 
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cherry and almond crumbles 
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1 X 680g jar pitted morello cherries 

3 teaspoons cornflour (cornstarch) 

1 teaspoon vanilla extract 

lOOg amaretti biscuits, crushed 

V 2 cup (40g) flaked almonds ^ 

60g unsalted butter, melted 

icing (confectioner’s) sugar, for dusting 

Preheat oven to 180°C (350°F). Drain the cherries, reserving' 
Vs cup (80ml) of the syrup. Divide the cherries between 

4 X 1-cup-capacity (250ml) ovenproof ramekins'and place 
on a baking tray. Place the reserved syrup in a medidm bowl, 
add the cornflour and vanilla and whisk to combine.*Divide 
the syrup mixture between-th’e ranjekihs. W^ge the bi^uits , ) 
almonds and butter in*"a me(4mn|h«wl ^nd*mix.fe combme'. 
Spoon the crumble over th^heVr^s and ba^^or.15 minutes 
or until golden and the mixture is bubblmg.'^D'^^ ^i^h^the 
icing sugar to serve. Makes 4. 
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pear, maple, quinoa and coconut crumbles 


6 small ripe green (William) pears (800g), 
peeled, cored and chopped 
Vs cup (80ml) maple syrup 
V 2 cup (40g) shredded coconut 

1 cup (lOOg) quinoa flakes"'' 

60g unsalted butter, melted 

2 tablespoons maple syrup, extra 
natural Greek- style (thick) yoghurt, to serve 


Preheat oven to 180°C (350°F). Place the pear and maple syrup 
in a medium bowl and gently toss to combine. Divide the 
pear mixture between 4 x 1-cup-capacity (250ml) ovenproof 
ramekins and place on a baking tray. Place the coconut, 
quinoa flakes, butter and extra maple syrup in a medium 
bowl and mix to combine. Spoon the crumble over the pears 
and bake for 15-20 minutes or until the pears are soft and 
the crumble is golden. Serve with the yoghurt. Makes 4. 

+ Look for quinoa flakes in the health food aisle of supermarkets. 



apple, honey, pecan and ginger crumbles 


Preheat oven to 180°C (350°F). Place the apple and honey in a 
medium bowl and toss to combine. Divide the apple mixture 
between 4 x 1-cup-capacity (250ml) ovenproof ramekins and 
place on a baking tray. Place the biscuits in a food processor and 
process until coarsely chopped. Add the flour and pecans and 
pulse until the pecans are chopped. Transfer to a medium bowl, 
add the butter and mix to combine. Spoon the crumble over the 
apple mixture and bake for 15-20 minutes or until the apple is 
bubbling. Top with the vanilla ice-cream to serve. Makes 4. ■ 


4 green (Granny Smith) apples (800g), 
peeled, cored and thinly sliced 
Vs cup (120g) honey 
12 gingernut biscuits (165g) 

% cup (105g) plain (all-purpose) flour 
Vs cup (40g) pecans 
lOOg unsalted butter, melted 
vanilla ice-cream, to serve 
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Experience the classic beauty and timeless glamour 
of the breathtaking collection front' Hardy Brothers Jewellers. 
From delicate strings of sparkling diamonds to exquisite pieces 
in gold and silver, there’s something special, just for you. 


styling DONNA HAY pftotograp/jj WILLIAM MEPPEM 
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The simple charm of the lotusjfmwems 
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, ,,,,, , M^revious.page, top to bottom: i8ct Gold Diamond Bracelet TDW 8. ooct, $33,800; i 8 ct.< 3 ^f^Ci 

* * ^^rf'^'-'-.i^pt'Gb.kiXiiadno'h Tei^nis Bracelet TDW 8.ooct, $29,980; i8ct Gold Diamond Bangle TDW 2.o6ct, $ii^! 

• :i '''^' jT" '■’’ iScf Gold Dfanpond Bangle TDW4.88ct, $18,480; i8ct Gold Diamond Bangle TDW i.ooct, $8,080; 

^ i - T >. 

'■• : ^^y\\ Above: Sterling Silver Lotus Bangle, $998. Rings, top to bottom: i8ct Yellow QoldlCotus Cutout Ring, $698; 

i8c't Rose Gold Lotus Cutout Ring, $298; i8ct Rose Gold Lotiis.Cutout Ring, $998. 

TDW = Total Diamond Weight. TGW = Total Gem^eight. 


ond Tennis Bracelet TDW 3.ooct, $7;88’0; 

i8ct Gold Diamond Bangle TDW i.odct, $7,380; 
[Gold Diamond Bangle TDW 2.ooct, $13, t 8 o . 






ADVERTISING FEATURE 



Top: i8ct Gold Blue Topaz and Diamond Necklace TGW^sg.syct, $16,800. 

Ring, left: Platinum 5.44ct Diamond Ring TDW 5.83ct, $294,480. Rings, right, clockwise from 
left: i8ct Gold o.88ct Fancy Pink Diamond RingTDW 1.670!, $278,000; i8ct Gold Tanzanite 
and Diamond Ring, $4,980; i8ct Gold Tanzanite and Diamond Ring TGWs.ooct, $7,480. 



Clockwise from top: i8ct Gold Multi Row Diamond Ring TDW i.57ct, $8,680; 
i8ct Gold Halo Diamond Ring TDW 2.960!, $28,280; i8ct Gold Diamond RingTDW i.iict, $9,380 
i8ctGold Diamond RingTDWi.68ct, $5,680; i8ct Gold Diamond Ring TDW 0.730!, $4,180; 
i8ct Gold Diamond Ring TDW 1.190!, $7,980; 18c! Gold Diamond Ring TDW 1.30CT, $13,780. 



Top to bottom: i8ct Gold Diamond Multi Oval Drop Pendant TDW 1.570!, $12,280; i8ct Gold 
Diamond Bangle TDW 2.380!, $8,980; 18c! Gold Diamond Tennis Bracelet TDW 3.000!, 
$7,880; i8ct Gold Diamond Tennis Bracelet TDW 2.ooct, $5,680. 


a fine romance 

Spectacular gems in eye-catching settings and pretty pearls framed to shine, 
there’s a unique piece waiting for you at Hardy Brothers Jewellers. Fall in love 
with the range of engagement and wedding rings which have been created to 
capture the intensity of your romance. From simple to extravagant, you can 
design your own ring with one of Hardy Brothers’ master jewellers so that you 
have the ring you desire forever. Whatever your budget, Hardys Brothers 
Jewellers has a beautiful piece instore to suit your style. To view the full range or 
make an appointment for a personal consultation, visit hardybrothers.com.au 
or call 1300 231 393. 

HARDY BROTHERS 

JEWELLERS SINCE 1GS3 

Brisbane. Sydney . Chatswood. Melbourne. 

Chadstone. Perth. 







subscription offer 



donna hay gift set includes: 

+ donna hay apron + ornate cooling rack (round) 




PHOTOGRAPHY CHRIS COURT TERMS AND CONDITIONS THE DONNA HAY GIFT SET IS SUBJECT TO AVAILABILITY, 
WHILE STOCKS LAST. PLEASE ALLOW UP TO 12 WEEKS FOR SEPARATE GIFT DELIVERY. 


Subscribe for 1 year + receive 
this donna hay gift set for $79.95 

or subscribe for 1 year for $42.95 

Makes the perfect 
Mother’s Day gift 

All 6 issues - a year of 
simple and seasonal recipes 

Save on the cover price 
Never miss an issue 

Hurry, offer ends 10 May 2015!"'^ 

^available to Australian residents only 



Yes! I would like the following subscription (s) to donna hay magazine. 


]V.T- 

□ 1 year + gift set 

□ 1 year (6 issues) 

O 2 years (12 issues) 

GIFT 

□ 1 year + gift set 
n 1 year (6 issues) 

O 2 years (12 issues) 

AUS 

A$79.95 

A$42.95 

A$79.95 

NZ 

n/a 

- Save 10% A$49.95 (including air freight) 

- Save 17% n/a 

INTERNATIONAL 

n/a 

A$89.95 (including air freight) 
n/a 

MY PERSONA_L DETAILS 

name Ms/Miss/Mrs/Mr 



phone ( ) 


address 



suburb 

postcode 

country 


email 


DOB 

■ D/O^ ''YGIFT 

name Ms/Miss/Mrs/Mr 



phone ( ) 


address 



suburb 

postcode 

country 


email 



PAYMENT 


I enclose my cheque/money order payable to donna hay magazine for A$ or please charge my: Q VISA □ MASTERCARD □ DINERS O AMEX 

I-! 1 l. j 1 I I I ] Mill exp:ry date: / 

cardholder’s name signature 

By including your email address, we will keep you informed of offers and updates from our publisher, NewsLifeMedia and specially selected partners. 

Please tick if you would prefer to miss out on offers and updates from: □NewsLifeMedia Qour specially selected partners 

INTERNET www.magsonline.com.au/dh/M1504DHY PHONE 1300 656 933 (Australia) or (+61) 2 9282 8023 (International) and quote M1504DHY MAILMagsonline, Reply 
Paid 87050, Sydney, NSW 2011 (within Australia no stamp required); GPO Box 4093, Sydney, NSW 2001 (International). *Gift Set offer is available for delivery to Australian 
addresses only. Our Privacy Policy can be found at www.magsonline.com. au/t/PrivacyInfo and includes important information about our collection, use and disclosure 
of your personal information, how you can complain about a breach of the Australian Privacy Principles and how we will deal with a complaint of that nature. 



easy weeknights | lOin 20 

Be inspired by our ten super midWGGk ITIGgIs. From spicy sriracha pork 
to simple carbonara, they’ll all be ready in 20 minutes or less. Then, relax... 


photography WILLIAM MEPPEM styling STEVE PEARCE 



crispy- skinned lemon chicken with pearl couscous, roasted tomatoes and zucchini 


4 X 200g chicken breast fillets, skin on and trimmed 
2 tablespoons extra virgin olive oil 
sea salt and cracked black pepper 
1 tablespoon lemon zest 
2 cloves garlic, sliced 
4 sprigs oregano 
2 small zucchini (courgettes) (200g), sliced 
275g truss cherry tomatoes 
1 cup (165g) pearl couscous 
cup (65g) store-bought pesto 


Preheat oven to 220°C (425°F). Place the chicken, half the 
oil, the salt and pepper in a large bowl and toss to combine. 
Place the chicken, skin-side up, on a large oven tray and 
roast for 10 minutes. While the chicken is roasting, place 
the remaining oil, the lemon zest, garlic, oregano and 
zucchini in a medium bowl and toss to combine. Turn the 
chicken and add the zucchini mixture to the tray. Roast 
for a further 5 minutes. Add the tomatoes and cooked for 
a further 5 minutes or until chicken is cooked through. 

Cook the couscous in a large saucepan of salted boiling 
water for 6-8 minutes or until al dente. Drain and place in a 
large bowl. Add the pesto and roasted zucchini and toss to 
combine. Serve with the chicken and tomatoes. Serves 4. 


RECIPES JESSICA BROOK 
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AcloC A. i/AXtt 

to roast lamb racks with a brushing of 
curry paste. Pick up some naan and 
mango chutney for a quick Indian feast. 


TWO 


indian-spiced lamb racks with naan and honey-lime yoghurt 


Vs cup (lOOg) store-bought madras curry paste 
^/4 cup (60ml) lime juice 
sea salt and cracked black pepper 
2 X 8-bone lamb racks, trimmed 
2 cups (50g) baby spinach leaves 
V 2 cup (140g) natural Greek-style (thick) yoghurt 

1 teaspoon honey 
store-bought naan bread, warmed, to serve 
1 cup mint leaves 
1 long green chilli, thinly sliced 
store-bought mango chutney, to serve 


Preheat oven to 220°C (425°F). Place the curry paste, 

2 tablespoons of the lime juice, salt and pepper in a small 
bowl and mix to combine. Place the lamb on a large 
oven tray lined with non-stick baking paper, rub with 
the marinade and roast for 20 minutes. Add the spinach 
to the tray and roast for a further 2-3 minutes or until 
the spinach is just wilted and the lamb is medium or 
cooked to your liking. Place the yoghurt, remaining lime 
juice and the honey in a bowl and mix to combine. Slice 
the lamb. Divide the warm naan and spinach between 
serving plates. Top with the lamb and sprinkle with the 
mint and chilli. Serve with the honey-lime yoghurt and 
mango chutney. Serves 4. 
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THREE 


Mc(A^ (Arer fUe 

with this simple, quick and delicious 
combination of chicken, feta and parsley 
- it’s autumn comfort food at its best. 


pasta with chicken, feta and parsley meatballs 


500g chicken mince 
lOOg feta, crumbled, plus extra to serve 

1 cup flat-leaf parsley leaves, finely chopped 

1 clove garlic, crushed 
sea salt and cracked black pepper 
2 tablespoons extra virgin olive oil, plus extra for drizzling 

2 cups (560g) tomato puree (tomato passata) 

V 2 cup (125ml) water 
1 tablespoon brown sugar 
500g linguine 
1 cup basil leaves 


Place the mince, feta, parsley, garlic, salt and pepper 
in a large bowl and mix to combine. Roll tablespoons 
of the mixture into balls. Heat the oil in a large frying 
pan over high heat and cook the meatballs, turning, for 
6 minutes or until golden. Reduce the heat to medium, 
add the puree, water, sugar, salt and pepper and stir 
to combine. Cook for a further 2-3 minutes or until the 
meatballs are cooked through. 

While the meatballs are cooking, cook the pasta in a large 
saucepan of salted boiling water for 6-8 minutes or until 
al dente. Drain and divide between serving bowls. Top 
with the meatballs and sauce, sprinkle with the basil and 
extra feta and drizzle with the extra oil to serve. Serves 4. 
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quinoa, lime and chilli-crumbed snapper with sweet potato wedges 


1 teaspoon ground cumin 
2 teaspoons chilli flakes 
1 teaspoon sea salt flakes, plus extra for sprinkling 
700g sweet potato (kumara), cut into wedges 
cracked black pepper 
2 tablespoons extra virgin olive oil 
2 cups (170g) quinoa flakes 
1 tablespoon finely grated lime rind 

2 eggs 

4 X 150g snapper fillets 
y-i cup flat-leaf parsley leaves, finely chopped 
mayonnaise and lime wedges, to serve 


Preheat oven to 220°C (425°F). Place the cumin, y 2 teaspoon 
of the chilli and the salt in a bowl and mix to combine. 
Place the sweet potato on an oven tray and sprinkle with 
half the salt mixture, pepper and 1 tablespoon of the oil. 
Roast, turning halfway, for 20 minutes or until golden. 

Place the quinoa, lime rind, remaining chilli, salt and 
pepper in a bowl and mix to combine. Place the eggs in 
a bowl and whisk to combine. Heat the remaining oil in a 
large non-stick frying pan over medium heat. Dip the fish 
into the egg and press into the quinoa mixture to coat. 

Cook for 2-3 minutes each side or until golden and cooked 
through. Serve the fish and wedges with the remaining salt 
mixture, the parsley, mayonnaise and lime. Serves 4. 
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easy weeknights 


FIVE 



LiAreM, ujo 

with these sriracha-glazedpork chops. 
The tasty hot chilli sauce is tamed with 
a hint of honey for a dressing to tempt. 


oven-roasted sriracha pork chops with asian greens 


4 X 200g pork chops, rind on 
IV 2 teaspoons sea salt flakes 
cup (60ml) sriracha hot chilli sauce"'' 
2 teaspoons honey 
1 tablespoon soy sauce 
300g broccolini, trimmed 
400g baby bok choy, halved 
steamed rice, to serve 


Preheat oven to 250°C (485°F). Using a sharp knife, score 
the pork rind and rub with the salt. Place on a large 
oven tray lined with aluminium foil and brush each side with 
1 tablespoon of the sriracha sauce. Roast, turning halfway, 
for 15-20 minutes or until golden and the rind is crisp. 

While the chops are cooking, place the remaining sriracha, 
the honey and soy in a small bowl and mix to combine. 

Cook the broccolini and bok choy in a large saucepan of 
salted boiling water for 3-4 minutes or until just tender, 
and drain. Serve the pork chops with the sriracha honey 
sauce, vegetables and rice. Serves 4. 

+ Sriracha hot chilli sauce is available from the Asianfood aisle 
of most supermarkets and from Asian grocers. 
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mushroom and thyme carbonara 


2 tablespoons extra virgin olive oil 
200g rindless bacon, chopped 
200g button mushrooms, halved 
lOOg Swiss brown mushrooms, sliced 
4 sprigs thyme 
2 cloves garlic, crushed 
sea salt and cracked black pepper 
500g pappardelle 
2 egg yolks 

V 2 cup (125ml) single (pouring) cream 
V 2 cup (40g) finely grated parmesan, plus extra to serve 


Heat the oil in a large frying pan over high heat. Add 
the bacon and cook for 2 minutes. Add the mushroom, 
thyme, garlic, salt and pepper and cook, stirring, for 
6-8 minutes or until the mushrooms are golden. 

Cook the pasta in a large saucepan of salted boiling 
water for 6-8 minutes or until al dente. While the pasta 
is cooking, place the egg yolks, cream and parmesan in 
a bowl and whisk to combine. Drain the pasta, reserving 
Vi cup (125ml) of the cooking liquid. Return the pasta to 
the saucepan, off the heat. Add the reserved cooking liquid 
and the cream mixture and toss to combine. Divide the 
pasta between bowls, top with the mushroom mixture, 
pepper and extra parmesan to serve. Serves 4. 
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prosciutto-wrapped baked ricotta with braised borlotti beans 


1 tablespoon extra virgin olive oil, plus extra, for greasing 

4 slices prosciutto 
2 cups (480g) ricotta 
V4: cup (20g) finely grated parmesan, plus extra to serve 

y-i teaspoon chilli flakes 
1 teaspoon finely grated lemon rind 
sea salt and cracked black pepper 
2 cloves garlic, sliced 
400g cherry tomatoes, halved 
1 cup (250ml) chicken stock 
4 sprigs rosemary, plus extra leaves, to serve 
1 X 400g can borlotti beans, rinsed and drained 
sourdough toast, to serve 


Preheat oven to 180°C (350°F). Lightly grease 4 holes of 
a y 2 -cup-capacity (125ml) muffin tin with the oil and line 
with the prosciutto. Place the cheeses, chilli, lemon rind, salt 
and pepper in a bowl and mix to combine. Divide mixture 
between the prepared holes and bake for 20 minutes or until 
golden. Cool slightly and carefully remove from the tins. 

While the ricotta is baking, heat the oil in a large frying 
pan over high heat. Add the garlic and tomato and cook for 
6 minutes. Add the stock and rosemary, bring to a simmer 
and cook for 6 minutes or until liquid is slightly reduced. 
Add the beans and cook for 1 minute or until warmed 
through. Divide the beans, ricotta and toast between plates 
and serve with the extra parmesan and rosemary. Serves 4. 
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salad with garlicky horseradish dressing 
will give you a midweek boost, alongside 
hearty T-bone steak and golden roasties. 


EIGHT 


steak with autumn tabouli and roasted potatoes 


600g sebago (starchy) potatoes, scrubbed and chopped 

12 cloves garlic, skin on 
cup (60ml) extra virgin olive oil, plus extra, for brushing 
sea salt and cracked black pepper 
2 tablespoons lemon juice 
2 tablespoons horseradish cream 
lOOg kale, stalks removed, leaves shredded 
lOOg silverbeet (Swiss chard), stalks removed, leaves shredded 
2 green onions (scallions), thinly sliced 
Vs cup (35g) chopped walnuts 
4 X 300g T-bone steaks 


Preheat oven to 220°C (425°F). Place the potato, garlic, 

2 tablespoons of the oil, salt and pepper on a large oven 
tray and toss to combine. Roast, turning halfway, for 
20 minutes or until golden and crisp. Squeeze half the 
garlic cloves from their skins into a large bowl. Mash with 
a fork, add the lemon juice, remaining oil, the horseradish, 
salt and pepper and whisk to combine. Add the kale, 
silverbeet, onion and walnut, toss to combine and set aside. 

Heat a large non-stick frying pan over high heat. Brush 
the steaks with the extra oil and sprinkle with salt and 
pepper. Cook the steaks, in batches, for 2-3 minutes each 
side for medium or until cooked to your liking. Serve with 
the salad, potatoes and remaining garlic. Serves 4. 
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easy weeknights 


AdcL 

flavour to cutrcts with a dusting of sumac. 
The golden roasted cauliflower is a tasty 
low-carb alternative to potatoes. 




NINE 


sumac veal cutlets with warm cauliflower, almond and raisin salad 


500g cauliflower, cut into florets 
cup (60ml) extra virgin olive oil 
sea salt and cracked black pepper 
2 tablespoons tahini paste 
2 tablespoons lemon juice 
1 tablespoon water 
4 X 200g veal cutlets 
2 tablespoons sumac, plus extra to serve 
2 cups (50g) rocket (arugula) leaves 
y^ cup (40g) almonds, toasted and chopped 
V 2 cup (75g) raisins 


Preheat oven to 200°C (400°F). Place the cauliflower, 2 tablespoons 
of the oil, the salt and pepper on an oven tray and toss to 
combine. Roast for 10-15 minutes or until golden. 

While the cauliflower is roasting, place the tahini, lemon juice, 
water, salt and pepper in a bowl. Whisk to combine and set aside. 

Heat the remaining oil in a large non-stick frying pan over 
medium heat. Rub the veal with the sumac, salt and pepper. 

Cook for 3 minutes, turn and cover with a lid. Cook for a further 
3-4 minutes for medium or until cooked to your liking. Place the 
cauliflower, rocket, almond and raisins in a bowl, drizzle with the 
tahini dressing and toss to combine. Sprinkle the veal with the 
extra sumac and serve with the cauliflower salad. Serves 4. 
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thai coconut, broccoli and coriander soup 


Vs cup (lOOg) store-bought green curry paste 
1 X 400ml can coconut milk 
3 cups (750ml) water 
sea salt and cracked black pepper 
500g broccoli, chopped 
2 cups (50g) baby spinach leaves, plus extra to serve 
2 cups coriander (cilantro) leaves 
2 green onions (scallions), shredded 
store-bought crispy shallots (eschalots), to serve 


Place the curry paste in a medium saucepan over medium 
heat and cook, stirring, for 1 minute or until fragrant. 

Add the coconut milk, water, salt and pepper and bring to 
the boil. Add the broccoli, cover and cook for 10 minutes or 
until the broccoli is tender. Remove from the heat and add 
the spinach leaves and half the coriander. Using a hand-held 
stick blender, blend the soup until smooth. Divide between 
serving bowls and top with the extra spinach, remaining 
coriander, green onion and crispy shallots. Serves 4. m 
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Pure indulgence 


It takes a little pot of purity to make these delish dishes. Jalna Greek Natural Yoghourt 



adds a creamy bite to chicken skewers and heavenly panna cottas. 



creamy yoghourt panna cottas 
with figs and honey 

1 tablespoon water 
% teaspoon powdered gelatine 

1 cup (250ml) milk 

2 teaspoons vanilla extract 

iVa cups (350g) Jalna Sweet & Creamy Greek Yoghourt 
honey and sliced figs, to serve 


Place the water in a small bowl and sprinkle the gelatine over the surface. 

Set aside for 5 minutes or until the gelatine is absorbed. 

Place the milk and vanilla extract in a small saucepan over low heat until it 
just begins to simmer. Add the gelatine mixture and whisk for 1 minute or until 
dissolved. Remove from the heat and set aside'for 5 minutes to cool slightly. 
Add the sweet Greekyoghourt and whisk to combine. Divide the mixture 
between 4 x 150ml glasses. Refrigerate for 4 hours or until set. Drizzle with 
honey and top with fig slices to serve. Serves 4. 


pure pot- set Greekyoghourt 

Pure and wholesome, traditional Jalna Greek yoghourt is made and set in its 
pot, with no unnecessary processing or added ingredients, which is why it 
tastes so creamy and delicious. Jalna is an Australian-owned family business 
that has been making yoghourt the traditional way for more than 35 years. Still 
using the same process today, they simply take milk and friendly probiotic 
cultures, put them in a pot, top with a lid and let nature do the rest. Try these 
ideas using the Jalna Greek yoghourt range - theyVe pure yum! 


yoghourt and lime chicken skewers 

8oog skinless chicken thighs, chopped 
1 cup (28og) Jalna Greek Natural Yoghourt 
3 cloves garlic, crushed 
V2 cup oregano leaves, chopped 
sea salt and cracked black pepper 

1 tablespoon extra virgin olive oil, plus extra for drizzling 
lime wedges, to serve 

4 

cucumber and yoghourt dip 
iy2 cups (420g) Jalna Greek Natural Yoghourt 
1 Lebanese cucumber, halved, seeded and grated 
1 tablespoon limejuice 


Place the chicken, yoghourt, garlic, oregano, salt, pepper and olive oil in a large 
bowl and toss to combine. Set aside to marinate for 5 minutes. Thread the 
chicken onto 8 metal skewers and set aside. 

To make the cucumber and yoghourt dip, place the yoghourt, cucumber and 
limejuice in a medium bowl, mix to combine and set aside. 

- Preheat a char-grill pan or barbecue over medium heat. Drizzle the skewers 
with the extra olive oil and cook for 3-4 minutes each side or until charred and 
cooked through. Serve the chicken skewers with cucumber and yoghourt dip 
and lime wedges. Serves 4.“ 


For more tips, recipe ideas and information 
visitjalna.com.au * 
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location ■ behind the scenes 


I just love our kitchen studio - it’s where we test (and tas ;e!) every dish 
to perfection, and also our favouri ^snot to muck arounq, talk through 
ideas, relax with a drink on Fpidtiy"afternoonSlad general 
That’s why I genuinely feeLtlwe’s no better place flo celebra 


y have a laugh, 
e our 80 th issue. 


with my amazing team and a few of our all- 


me favou :ite recipes. 
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kale, mushroom and chilli pizza 


pumpkin, sage and caramelised onion pizza 


1kg Japanese pumpkin (squash), peeled, seeds removed, chopped 
cup (60ml) extra virgin olive oil 
sea salt and cracked black pepper 
1 X quantity whole-wheat pizza dough (see recipe, below) 

300g soft blue cheese, crumbled 

Vs cup (200g) store-bought caramelised onion relish 

V 2 cup sage leaves 


Preheat the oven to 220°C (425°F). Place pumpkin, 1 tablespoon of 
the oil, salt and pepper on a large baking tray and toss to combine. 
Roast for 15 minutes or until golden and just cooked through. 
Reduce oven to 200°C (400°F). Place 2 large baking trays in the oven. 
Divide the dough into 2 equal pieces, roll out each on a lightly 
floured surface to a 20cm x 40cm rectangle and place on a large 
piece of non-stick baking paper. Carefully remove the hot trays 
from the oven and slide the doughs onto the tray. Top with the 
cheese, pumpkin and onion relish. Bake for 10 minutes and top 
with the sage. Bake for a further 5 minutes and serve. Serves 6-8. 


1 X quantity whole-wheat pizza dough (see recipe, right) 

2 tablespoons extra virgin olive oil 

600g small Swiss brown mushrooms, halved 

sea salt and cracked black pepper 

350g kale, trimmed and torn 

1 teaspoon dried chilli flakes 

IV 2 cups (360g) ricotta 

finely grated pecorino, to serve 


whole-wheat pizza dough 

1 teaspoon active dry yeast 
V 2 tablespoon caster (superfine) sugar 
1 cup (125ml) lukewarm water 

2 V 2 cups (370g) whole-wheat flour"'', plus extra for dusting 
1 teaspoon sea salt flakes 
1 tablespoon extra virgin olive oil 


Preheat oven to 200°C (400°F). Place 2 large baking trays in 
the oven. Divide the dough into 2 equal pieces, roll out each on 
a lightly floured surface to a 20cm x 40cm rectangle and place 
on a large piece of non-stick baking paper. Heat the oil in a large 
frying pan over high heat. Add the mushroom, sprinkle with 
salt and pepper and cook, stirring, for 6 minutes or until golden. 
Remove from the heat, add the kale and chilli and toss to 
combine. Spread the ricotta over each of the prepared doughs 
and top with the mushroom mixture. Carefully remove the hot 
trays from the oven and slide the doughs onto the tray. Bake 
for 10-15 minutes or until the dough is cooked through and 
golden. Sprinkle with the pecorino to serve. Serves 6-8. 


Place the yeast, sugar and water in a bowl and mix to combine. Set 
aside in a warm place for 5 minutes or until bubbles appear on the 
surface. Place the flour and salt in a large bowl and make a well in 
the centre. Add the yeast mixture and oil and mix together with 
well-floured hands to form a dough. Knead the dough on a lightly 
floured surface for 4-5 minutes or until smooth and elastic. Place 
the dough in a large, lightly greased bowl, cover with a clean, 
damp cloth and allow to rest in a warm, dry place for 30 minutes 
or until it has doubled in size. 

-I- Whole-wheat flour is made by grinding the entire grain of the wheat. 

Its available from health food stores. 
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RECIPES THE DHM FOOD TEAM 





baked tomato and ricotta shells 


location ■ behind the scenes 


mint, lemongrass and lime iced tea 

1 lemongrass stalk, white part only, thinly sliced 
V4 cup (55g) caster (superfine) sugar 
1 peppermint tea bag 
1.25 litres boiling water 
cup (60ml) lime juice 

1 lemongrass stalk, cut in half lengthways, extra, to serve 

2 cups ice and spearmint sprigs, to serve 

Place the lemongrass and sugar in a mortar and pound 
with a pestle until roughly crushed. Place in a large 
heatproof jug with the tea bag and boiling water. Allow 
to stand for 10 minutes. Remove the tea bag and add the 
lime juice. Refrigerate until cold. To serve, strain the 
tea, discarding the solids, and pour into a 2-litre jug. 

Add the extra lemongrass, ice and spearmint sprigs 
to serve. Makes 1.25 litres. 
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TEAM WEARS: CHUCK TAYLOR ALL-STAR CLASSIC COLOUR FROM CONVERSE. NAVY CHUNKY KNIT TANK, NAVY SILK SLICED 
TUNIC, WHITE RIBBED KNIT, MID RISE JEGGING, MILANO TUNIC, WET LOOK MID RISE JEGGING, ALL FROM COUNTRY ROAD. 
JEANS FROM AG ADRIANO GOLDSCHMIED. GREY LARA CARDIGAN FROM ONCEWAS. LINEN SHIRT AND DENIM SHIRT FROM 
PAIGE DENIM. HIGH LICKS IN BRUSHED INDIGO FROM LEE DENIM. LINEN BY SOCIETY FROM ONDENE. PAINT BY DULUX. SEE 
DIRECTORY FOR STOCKIST DETAILS. 
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baked tomato and ricotta shells 

500g conchiglioni pasta 

3 cups (600g) ricotta 

V 2 cup (40g) finely grated parmesan 

1 cup (lOOg) grated mozzarella 

legg 

2 X 400g cans chopped tomatoes 
250g cherry tomatoes, halved 

2 cloves garlic, sliced 
1 cup (250ml) chicken stock 
1 tablespoon extra virgin olive oil 
1 teaspoon caster (superfine) sugar 
sea salt and cracked black pepper 

Preheat oven to 200°C (390°F). Cook the pasta in a large 
saucepan of salted boiling water for 8 minutes. Drain and 
rinse under cold running water. Set aside. Place the ricotta, 
parmesan, mozzarella and egg in a bowl and mix until well 
combined. Set aside. Place the canned tomatoes, cherry tomato, 
garlic, chicken stock, oil, sugar, salt and pepper in a large 
baking dish and stir to combine. Spoon the ricotta mixture 
into the pasta shells and place in the baking dish. Bake for 
20 minutes or until the cheese is golden. Serves 4-6. 
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brownie cookies with peanut butter frosting 

350g dark chocolate, chopped 
40g unsalted butter 
2 eggs 

2/3 cup (150g) caster (superfine) sugar 
1 teaspoon vanilla extract 

cup (35g) plain (all-purpose) flour, sifted 
teaspoon baking powder, sifted 
peanut butter frosting 
1 cup (160g) icing (confectioner’s) sugar 
1 cup (280g) smooth peanut butter 
80g unsalted butter 
1 teaspoon vanilla extract 
Vs cup (80ml) single (pouring) cream 

Preheat oven to 180°C (350°F). Place 200g of the chocolate and 
the butter in a small saucepan over low heat and stir until melted 
and smooth. Set aside. Place the eggs, sugar and vanilla in the 
bowl of an electric mixer and whisk for 15 minutes or until pale 
and creamy. Stir through the flour, baking powder, chocolate 
mixture and remaining chocolate and allow to stand for 
10 minutes. Spoon tablespoonfuls of the mixture onto baking 
trays lined with non-stick baking paper. Bake for 8-10 minutes 
or until puffed and cracked. Allow to cool completely on trays. 

To make the peanut butter frosting, place the sugar, peanut 
butter, butter and vanilla in an electric mixer and beat for 
6 minutes or until light and fluffy. Add the cream and beat until just 
combined. Spread half the cookies with the peanut butter frosting 
and sandwich with the remaining cookies to serve. Makes 12. 



yoghurt and passionfruit syrup cake 

% cup (180ml) vegetable oil 
2 eggs 

1 cup (280g) natural Greek-style (thick) yoghurt 

1 cup (220g) caster (superfine) sugar 

2 cups (300g) self-raising (self-rising) flour, sifted 
passionfruit syrup 

1 cup passionfruit pulp 

V 2 cup (125ml) water 

V 2 cup (llOg) caster (superfine) sugar 

Preheat oven to 160°C (325°F). Place the oil, eggs, yoghurt and 
sugar in a large bowl and whisk to combine. Add the flour and 
whisk until smooth. Pour into a well-greased 24cm non-stick 
bundt tin and bake for 50-55 minutes or until a skewer inserted 
comes out clean. Invert the cake onto a wire rack (in the tin) 
and allow to cool for 10 minutes. Remove the cake from the 
tin and allow to cool completely. 

To make the passionfruit syrup, place the passionfruit pulp, 
water and sugar in a small saucepan over medium heat and stir 
until the sugar is dissolved. Bring to the boil, reduce heat to low 
and cook for 10-15 minutes or until mixture is syrupy. Allow to 
cool completely and spoon over the cake to serve. Serves 6-8. 






ricotta-filled doughnuts 

2 teaspoons active dry yeast 

V-h tablespoons lukewarm water 

y-i cup (125ml) lukewarm milk 

2 tablespoons caster (superfine) sugar 

50g unsalted butter, melted 

2^A cups (335g) plain (all-purpose) flour 

2 eggs 

V 2 cup (80g) sultanas 

vegetable oil, for deep-frying 

icing (confectioner’s) sugar, for dusting 

ricotta filling 

IV 2 cups (300g) ricotta 

1 teaspoon finely grated lemon rind 

1 tablespoon caster (superfine) sugar 

To make the filling, place the ricotta, lemon rind and sugar in a 
bowl and mix to combine. Chill. Place the yeast, water, milk and 
1 tablespoon of the sugar in a large bowl and set aside in a warm 
place for 5 minutes or until foamy. Add the butter, flour, eggs, 
remaining sugar and sultanas and use a butter knife to mix until 
a sticky dough forms. Turn out onto a lightly floured surface and 
knead until smooth. Place the dough in a lightly greased bowl, 
cover with a clean, damp cloth and set aside in a warm place 
for 45 minutes or until doubled in size. 

Knead the dough on a lightly floured surface for 5 minutes or 
until smooth and elastic. Divide into 2 equal portions and roll out 
each to 1cm thick. Top 1 piece of the dough with 16 tablespoonfuls 
of the ricotta mixture, 3cm apart, and sandwich with remaining 
dough. Using a 6cm-round cutter, cut out pieces around the ricotta 
and place on a baking tray lined with non-stick baking paper. Set 
aside for 30 minutes or until risen. Place the oil in a large, deep 
saucepan over medium heat until temperature reaches 170°C 
(340°F) on a sugar thermometer. Cook the doughnuts, in batches, 
for 3-4 minutes each side or until golden. Drain on paper towel. 
Allow to cool slightly and dust with icing sugar to serve. Makes 16. 



caramel three -milk cake 


180g unsalted butter, softened 

1 cup (220g) caster (superfine) sugar 

2 tablespoons vanilla extract 
5 eggs 

IV 2 cups (225g) self-raising (self-rising) flour, sifted 
2 cups (500ml) milk 

1 cup (250ml) sweetened condensed milk 

1 cup (250ml) buttermilk 

2 cups (500ml) single (pouring) cream 

2/3 cup (240g) dulce de leche or thick store-bought caramel 

Preheat oven to 160°C (325°F). Place the butter, sugar and 
y 2 tablespoon of the vanilla in an electric mixer and beat for 
8-10 minutes or until pale and creamy, scrape down the sides 
of the bowl. Add the eggs, one at a time, beating well after 
each addition. Gradually add the flour and beat on low until 
just combined. Spoon the mixture into a lightly greased 
22cm springform tin lined with non-stick baking paper and 
bake for 45-50 minutes or until cooked when tested with a 
skewer. Allow to cool completely in the tin. 

Using a skewer, make holes all over the top of the cake. Place the 
milks. Vs cup (120g) of the dulce de leche and remaining vanilla in a 
large jug and whisk well to combine. Placing cake tin on a tray to 
catch any leaks, gradually pour the milk mixture over the cake. 
Refrigerate for 2-3 hours or until the milk mixture is absorbed. 
Remove cake from tin and place on a plate. Place the cream in a 
bowl and whisk until soft peaks form. Top the cake with the cream 
and drizzle with remaining caramel to serve. Serves 6-8. ■ 



find this recipe at donnahay.com 


chocolate meringue cake 



in season ■ eggplant 


enticing eggplant 


From beautifully glossy globes in hues of rich autumnal 
violet to the delightful petite pea-green variety, we celebrate 
eggplants in all shapes and sizes with these warming recipes. 



RECIPES JESSICA BROOK MERCHANDISING EMMALY STEWART 



roasted eggplant with pearl barley, 
labne and pomegranate i 
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in season ■ eggplant 



Eggplants cut a stunning figure on any plate. Feature them whole, 
like these gently StCCLTned white eggplants, hisSCcL goldcn with 
a tangy ponzu glaze and nestled next to twivls of green tea noodles. 
Japanese shichimi togarashi - a seven-fiavour chilli blend - adds a 
spicy note to the creamy, subtle taste of our hero vegetable. 


Steamed ponzu eggplant 
with green tea noodles 
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in season ■ eggplant 


char-grilled eggplant with 
crispy tamarind pork 

4 small purple (Chinese) eggplants (600g) 

(see note, page 88), halved 
2 tablespoons peanut oil, plus extra for brushing 

1 tablespoon tomato paste 

2 tablespoons tamarind paste 
cup (90g) honey 

6 whole dried chillies -- .. . ^ 

1 tablespoon black vinegar 

3 star-anise 

1 tablespoon finely grated ginger 
Vs cup (80ml) water 

800g boneless pork belly, skin removed and finely chopped 

2 small red chillies, thinly sliced, to serve 
cup (35g) salted peanuts, finely chopped 

baby (micro) mint leaves (optional), to serve 

Preheat a char-grill pan or barbecue over medium heat. 

Lightly brush the cut sides of the eggplant with the extra 
oil and cook for 3-4 minutes each side or until charred 
and cooked through. Set aside. 

Place the tomato paste, tamarind paste, honey, chillies, 
vinegar, star-anise, ginger and water in a medium bowl. 

Mix to combine and set aside. 

Heat the oil in a large frying pan or wok over high heat. 

Add the pork and cook, stirring, for 8-10 minutes or until 
crispy and golden. Using a slotted spoon, remove the pork 
and set a^ide. Carefully drain and discard the oil from the 
pan. Reduce the heat to medium, return the pork to the pan 
and add the tamarind mixture. Cook, stirring, for 3-4 minutes 
or until caramelised. Divide the eggplant, cut-side up, between 
serving plates and top with the pork mixture, chilli, peanut 
and mint. Serves 4. 

steamed ponzu eggplant 
with green tea noodles 

4 small white eggplants (500g) (see note, page 88) 

200g green tea noodles"'' 

1 cup purple basil leaves, to serve 

baby (micro) radish leaves (optional), to serve 
shichimi togarashi"'"'', to serve 
ponzu glaze 

V4 cup (60ml) soy sauce 

Vs cup (80ml) mirin (Japanese rice wine) 

2 tablespoons lemon juice 
V4 cup (90g) honey 

Using a sharp knife, score a cross in the base of each eggplant. 
Place' a large bamboo steamer lined with non-stick baking paper 


over a saucepan of simmering water. Add the eggplants in 
a single layer, cover with a lid and steam, turning halfway, 
for 20 minutes or until soft. Remove and set aside to cool 
slightly before carefully peeling the skin. Return the peeled 
eggplants to the steamer to keep warm. 

While the eggplants are cooking, make the ponzu glaze. 
Place the soy sauce, mirin, lemon juice and honey in a 
small saucepan over high heat. Bring to the boil and cook 
for 6 minutes or until thick and syrupy. Cook the noodles 
in a saucepan of boiling water for 3-4 minutes or until 
al dente. Drain and set aside. 

Divide the noodles and eggplant between shallow bowls 
and drizzle with the ponzu glaze. Top with the basil and baby 
radish leaves and sprinkle with togarashi to serve. Serves 4. 

+ Green tea noodles are available from some supermarkets and 
Asian grocery stores. 

-i-i- Shichimi togarashi is a Japanese spice mix. Find it at Asian 
grocers and specialty spice shops. 

three-cheese eggplant involtini 

2 Italian (Antigua) eggplants (500g) (see note, page 88) 

2 tablespoons extra virgin olive oil, plus extra for brushing 
2 cups (480g) ricotta 
2 teaspoons finely grated lemon rind 
2 cups (150g) grated provolone 

1 cup (80g) grated ricotta salata 

V 2 cup tarragon leaves, finely chopped 

V 2 cup flat-leaf parsley leaves, finely chopped 

sea salt and cracked black pepper 

1.5kg truss tomatoes, chopped 

V 4 cup (70g) tomato paste 

Vs cup (80ml) vincotto"'' 

Vs cup (80ml) single (pouring) cream 

Preheat oven to 220°C (425°F). Using a mandolin, slice the 
eggplants lengthways into 24 x 3mm-thick slices. Lightly 
brush each slice with the extra oil and divide between 

2 large baking trays lined with non-stick baking paper. 

Roast for 4-5 minutes or until lightly golden. Set aside. 

Place the ricotta, lemon rind, provolone, ricotta salata, 
tarragon, parsley, salt and pepper in a large bowl. Mix to 
combine and set aside. Place the tomato, tomato paste, 
vincotto and oil in a large bowl and mix to combine. Transfer 
to a 24cm x 38cm (3.5-litre capacity) ovenproof dish. Place 
1 tablespoon of the ricotta mixture on each slice of eggplant 
and roll to enclose. Place on top of the tomato mixture and 
drizzle with the cream. Reduce oven to 200°G (400°F) and 
roast for 20-25 minutes or until golden and bubbling. Divide 
between plates to serve. Serves 6-8. 

+ Vincotto, meaning 'cooked wine\ is a sticky-sweet Italian condiment 
made from grapes. Find it at delicatessens and specialty food stores. 
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three-cheese 


in season ■ eggplant 


roasted eggplant with pearl barley, 
labne and pomegranate 

1 cup (200g) pearl barley, rinsed 
IV 2 cups (375ml) water 

1 teaspoon finely grated lemon rind 

2 cloves garlic, crushed 

2 tablespoons extra virgin olive oil, plus extra for drizzling 
sea salt and cracked black pepper 

2 globe eggplants (860g) (see note, page 89), halved and scored 

1 pomegranate, seeds removed 

baby red-vein sorrel leaves, to serve 

store-bought pomegranate molasses, for drizzling 

labne 

IV 2 cups (420g) natural Greek-style (thick) yoghurt 
V 2 teaspoon sea salt flakes 
1 tablespoon lemon juice 

To make the labne, place the yoghurt, salt and lemon juice 
in a medium bowl and mix to combine. Transfer the mixture 
to a bowl lined with a double layer of muslin and gather up 
the edges to enclose. Suspend the yoghurt from a shelf in the 
refrigerator, placing a bowl underneath to collect any moisture, 
for 24 hours or until the mixture is firm. Unwrap from the 
muslin and set aside. 

Place the barley and water in a medium saucepan over 
medium heat and bring to the boil. Reduce the heat to low, cover 
with a lid and cook for 30 minutes or until tender. Remove from 
the heat and allow to stand, covered, for 5 minutes. 

Preheat oveh to 220°C (425°F). While the barley is cooking, 
place the lemon rind, garlic, oil, salt and pepper in a small 
bowl and mix to combine. Brush -the cut sides of the eggplant 
with the garlic mixture and place, cut-side down, on a large 
oven tray lined with non-stick baling paper. Roast, turning 
halfway, for 2l)'qiinutes or until gcilden and cooked through. 


Divide the barley Jpetween plate^nd top with the eggplant, 
labne, pomegranate seeds and sorrel. Drizzle with the 



thai eggplant jungle curry 
with rare roast beef 

800g beef eye fillet, trimmed and tied 
sea salt and cracked black pepper 

1 litre coconut water 

3 kaffir lime leaves 

2 tablespoons grated palm sugar 
1 tablespoon fish sauce 

lOOg pea eggplants (see note, p89) 

lOOg Thai apple (kermit) eggplants (see note, page 89), halved 
250g Thai long green eggplants (see note, page 89), sliced 

1 stalk green peppercorns in brine 

2 tablespoons lime juice 
steamed rice, to serve 

2 cups Thai basil leaves, to serve 
jungle curry paste 

4 long green chillies, chopped 

2 eschalots (French shallots), peeled and halved 
4 cloves garlic 

1 X 4cm piece galangal, peeled and chopped 

1 stalk lemongrass, white part only, chopped 
4 X 5cm lengths coriander root 

2 tablespoons peanut oil 
1 teaspoon shrimp paste 

Preheat oven to 200°C (400°F). Heat a large non-stick frying 
pan over high heat. Sprinkle the beef with salt and pepper 
and cook, turning, for 4 minutes or until browned. Place on an 
oven tray and roast for 15-18 minutes for rare or until cooked 
to your liking. Allow to rest for 5 minutes before thinly slicing. 

While the beef is cooking, make the curry paste. Place the 
chilli, eschalot, garlic, galangal, lemongrass, coriander roots, 
oil and shrimp paste in a small food processor and process 
until smooth. Transfer to a medium saucepan over high heat 
and cook, stirring, for 3-4 minutes or until fragrant and the 
oil has separated. Add the coconut water, lime leaves, palm 
sugar and fish sauce and bring to the boil. Reduce the heat 
to medium, add the pea eggplants and cook for 3 minutes. 
Add the apple eggplant and cook for 4 minutes. Add the long 
green eggplant and peppercorn stalk and cook for 1 minute 
or until just tender. Add the lime juice and stir to combine. 

Divide the rice and curry between serving bowls and top 
with the beef and basil to serve. Serves 4. 

+ You can find green peppercorns in brine at some supermarkets 
and in Asian grocery stores. 






Charred smoky eggplant meets 

creamy, garlicky burnt tdhini 

butter in this stunning variation of a 

Middle-Eastern shed the 

skin and mash the flesh with the butter 
for a more traditional dip or try 
our frCC-form version with torn 
pieces of char-grilled flatbread for 

unimpressive starter 


smoky eggplant dip with burnt tahini butter 


2 rosa bianca (heirloom Sicilian) eggplants (640g) (see note, page 88) 
60g unsalted butter, chopped 
2 cloves garlic, thinly sliced 
V 2 teaspoon ground cumin 
V 2 teaspoon ground coriander 
2 teaspoons tahini 
1 tablespoon lemon juice 
flatbreads, to serve 

Place the eggplants directly on the flame of a gas burner or 
the grill of a barbecue and cook, turning every 5 minutes, for 
20-25 minutes or until charred and very soft. Place in a colander 
and set aside to drain and cool for 5 minutes. Scoop the flesh 
into a bowl, discarding the skin, mash with a fork and set aside. 

^ , Place the butter in a small frying pan over high heat. Cook 

i-'-? 

^ . for 2 minutes or until just beginning to foam. Add the garlic, 

cumin, coriander and tahini and cook, swirling the pan, for 
1 minute or until the butter is nutty brown in colour. Remove 
from the heat and add the lemon juice, taking care as the 
mixture may spit. Pour half the butter mixture over the 
eggplant and mash with a fork. Drizzle with the remaining 
butter and serve with flatbreads. Serves 4. 

+ You can make afree-form version of this dip as we have shown above. 
Simply place the charred eggplants on a wooden board and remove some 
of the skim Drizzle with the tahini butter and mash lightly with a fork. 


ginger and miso glazed eggplant 

1 tablespoon mirin (Japanese rice wine) 

2 tablespoons sake 

2 tablespoons caster (superfine) sugar 
V 4 cup (80g) white miso paste 

1 teaspoon finely grated ginger 

8 Japanese (finger) eggplants (600g) 

(see note, page 88), halved 

2 teaspoons sesame oil 

black sesame seeds, toasted, to serve 

dried bonito flakes'*', to serve 

baby (micro) shiso leaves (optional), to serve 

Preheat a grill (broiler) to high. Place the mirin, sake, sugar, 
miso and ginger in a small saucepan over medium heat and 
bring to the boil. Cook, stirring, for 2 minutes and set aside. 

Brush the cut side of the eggplant with sesame oil. Place, 
cut-side up, on a large oven tray lined with aluminium foil. 
Grill (broil) for 4 minutes or until lightly golden. Brush with the 
miso glaze and cook for a further 6-8 minutes or until golden 
and the eggplant is cooked through. Sprinkle with the sesame 
seeds, bonito flakes and shiso to serve. Serves 4. 

+ Bonito flakes are Japanese dried fish flakes, available from specialty 
food stores and Asian grocers. 





in season ■ eggplant 


ginger and miso glazed eggplant 
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eggplant varieties 


1. JAPANESE / 
EINGER 

This finger-shaped, 


2. PURPLE / 
CHINESE 

These pretty coloured 


3 . ITALIAN / 
ANTIGUA 

This purple-striped 


4. WHITE 


j6,.^OSA BIANCA 

Th^ heirloom Italian/ 
Sicman eggplant has 


With a thick skin and 
firm white flesh, this 


variety has a sweet, 
delicate flavour. It is 
also sold as ‘Lebanese’ 
eggplant. Find in Asian 
grocers, greengrocers 
and some supermarkets, 


eggplants are less bitter 
than the Japanese and 
globe eggplants, as they 
tend to have less seeds. 
Find them in Asian 
grocers or greengrocers. 


eggplant is smaller than 
the common globe, with 
a thin skin and mild, 
bitter-free soft flesh. 
Find it in greengrocers 
and grower’s markets. 


eggplant holds its 
shape when cooking, 
and has a subtle 
flavour. Find in select 
greengrocers, or use 
baby globe instead. 


purple and white skin 
and a bulbous shape. 
It tastes mildly sweet 
and creamy. You can 
substitute it with 
Italian or globe. 
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6. PEA 

So-called as they look 
like clusters of large 
green peas, these 
eggplants are firm 
and are often used 
in Asian cooking, 
particularly Thai. Find 
them in Asian grocers. 


7. GLOBE 

These are also known 
as ‘common’ eggplants 
and are the most widely 
available. Buy firm, 
glossy eggplants as the 
fresher they are, the 
less bitter they will be. 
Find in supermarkets. 



8. THAI LONG 
GREEN 

These lime-green 
eggplants are mild and 
sweet. As the name 
suggests, this eggplant 
is great in Thai dishes 
and curries. Find them 
in Asian grocers. 


9. BABY GLOBE 

A ‘mini me’ to the 
common globe 
artichoke, its skin, 
though similar in 
colour, is thinner and 
the flesh is sweeter and 
less bitter. It’s available 
from greengrocers. 


10. THAI APPLE/ 
KERMIT 

These apple green 
eggplants are golf-ball 
sized and are great 
halved or quartered in 
Thai curries, and sliced 
in salads. Available 
from Asian grocers. ■ 
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find something special at 
the donna hay general store. 





A cake stand from our milk glass collection makes the perfect Mother’s Day gift. 



Beautiful gift-wrapping available. Vintage-inspired wire racks - in four designs. 


visit donnahay.com 



WE GAVE THE WORLD 

OYSTER SAUCE 

THE ORIGINAL IS ALWAYS BETTER 


Lee Kum Kee created the world's first oyster sauce in 188B and for the last 125 years has used only the finest quality oysters. We know how 
the perfect oyster sauce should taste. Lee Kum Kee Panda Oyster Sauce is versatile and easy to use, from dinner parties to daily cooking. 
Create classic Chinese dishes with Lee Kum Kee Panda Oyster Sauce. Available in your local supermarkets and leading Asian grocery stores. 
For more information please call 1800 806 842 or visit www.LKK.com for recipe ideas. 
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the perfect schifitz^ J 

Master the ultirriate Qr owd-pleaser at home with these elegant|;akes on classic 
schnitzel. Pressed into delicate crumbs, thin pieces of veal, chicken^ beef or pork 
become buttery and tender in the pan, their crusts turning gold4n|with just the 
right amount of crunch. Each recipe has a clever coating, using quinoa, spices or 
herbs, and with sides of sauces, tangy slaws and creamy mash, dinner is served! 


photography CHRIS COURT styllrw STEV&PEARCE 
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pork katsu curry 
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veal and quinoa schnitzel with 
herb butter and celeriac remoulade 
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chicken and caraway schnitzel 
with buttermilk spaetzle 


veal and quinoa schnitzel with 
herb butter and celeriac remoulade 


I 

1 

2 


i 


\ 


4 X 120g boneless and skinless chicken thigh fillets, trimmed 
2 cloves garlic, crushed 

1 teaspoon smoked paprika 

2 teaspoons caraway seeds, crushed 
V 4 : cup (60ml) white wine 

sea salt and cracked black pepper 
Vz cup (75g) plain (all-purpose) flour 
2 eggs 

Vz cup (125ml) buttermilk 

2 cups (150g) panko (Japanese) breadcrumbs 
vegetable oil, for shallow-frying 

150g unsalted butter, chopped 
V 2 cup sage leaves 
lemon wedges, to serve 
buttermilk spaetzle 

IV 2 cups (225g) plain (all-purpose) flour 

3 eggs 

VA cups (310ml) buttermilk 
1 teaspoon table salt 

Using a meat mallet, pound the chicken thighs to Vicm thick. 
Place the garlic, paprika, caraway seeds, wine, salt and pepper 
in a medium bowl and mix to combine. Add the chicken and 
toss to combine. Refrigerate for 15 minutes to marinate. 

To make the spaetzle, place the flour, eggs, buttermilk and 
salt in a large bowl and whisk to combine. Bring a large saucepan 
of salted water to the boil. In batches, push spoonfuls of the 
spaetzle batter through the holes of a colander into the boiling 
water to make small dumplings. Cook for 1 minute or until 
the spaetzle rise to the surface. Remove with a slotted spoon, 
set aside and keep warm. Repeat with the remaining batter. 

Place the flour, salt and pepper in a medium bowl and mix 
to combine. Place the eggs and buttermilk in a separate bowl 
and whisk to combine. Place the breadcrumbs in a third bowl. 
Dust the chicken with the flour, dip into the egg mixture 
and press into the breadcrumbs to coat. Heat 3cm of the 
oil in a large frying pan over high heat (see cook's tips, plOl). 
Cook the chicken in batches, turning, for 3-4 minutes or 
until golden and cooked through. Drain on paper towel, set 
aside and keep warm. 

Heat a large frying pan over high heat. Add the butter and 
cook for 3-4 minutes or until it starts to foam. Add the sage 
and cook for 1 minute. Add the spaetzle and toss to coat. 
Divide the schnitzels between serving plates, top with the 
spaetzle mixture and serve with lemon wedges. Serves 4. 


4 X 200g veal rump steaks 
V 2 cup (75g) plain (all-purpose) flour 
sea salt and cracked black pepper 
2 eggs 

cup (60ml) milk 

2 cups (150g) panko (Japanese) breadcrumbs 

2 cups (170g) quinoa flakes"'' 

vegetable oil, for shallow frying 

lOOg red-vein sorrel leaves, to serve 

V 2 cup flat-leaf parsley, finely chopped, to serve 

white wine and herb butter 

2 eschalots (French shallots), finely chopped 

1 tablespoon baby capers, drained 

V 4 cup (60ml) white wine 

1 cup flat-leaf parsley leaves 

y-i cup chervil leaves 

cup tarragon leaves 
1 clove garlic, crushed 
1 tablespoon store-bought celery salt 
150g unsalted butter, softened 
celeriac remoulade 
y 4 cup (60g) creme fraiche 
1 tablespoon lemon juice 

500g celeriac (celery root), peeled and thinly sliced 
sea salt and cracked black pepper 

To make the herb butter, place the eschalot, capers and wine 
in a small saucepan over high heat. Bring to a simmer and cook 
for 2 minutes or until the wine has evaporated. Place the herbs, 
garlic and celery salt in a food processor and process until finely 
chopped. Add the butter and process for 2 minutes or until well 
combined. Add the eschalot mixture and pulse to combine. 
Transfer the butter mixture to the centre of a sheet of non-stick 
baking paper and shape into a log. Roll to enclose, twist the ends 
to seal and refrigerate for 30 minutes or until firm. 

To make the remoulade, place the creme fraiche, lemon juice, 
celeriac, salt and pepper in a bowl. Mix to combine and set aside. 

Using a meat mallet, pound the veal to yicm thick. Place 
the flour, salt and pepper in a bowl and mix to combine. Place 
the eggs and milk in a separate bowl and whisk to combine. 
Place the breadcrumbs and quinoa in a third bowl and mix to 
combine. Dust the veal with the flour mixture, dip into the egg 
mixture and press into the crumb mixture to coat. Heat 3cm of 
the oil in a large frying pan over medium heat (see cook's tips, 
plOl). Cook the veal in batches, turning, for 4-6 minutes or 
until golden and cooked through. Drain on paper towel. Divide 
the schnitzels between plates and top with slices of herb butter, 
the remoulade, sorrel and parsley to serve. Serves 4. 

+ Quinoa flakes are available from the health-food aisle of supermarkets. 
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chicken schnitzel with chilli ^ 
cherry torhatoes and mozzarella 
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pecorino-crumbed veal with creamy ■' 
semolina and vincotto mushrooms 


chicken schnitzel with chilli cherry 
tomatoes and mozzarella 








X. 




4 X 250g veal cutlets, trimmed 
V 2 cup (75g) plain (all-purpose) flour 
sea salt and cracked black pepper 
2 eggs 

¥t cup (60ml) milk , \ ' 

f -I 

IV 2 cups (llOg) panko (Japanese) breadcrumbs 
V 2 cup (40g) finely grated pecorino, plus extra to serve 
15g dried porcini mushrooms 
V 2 cup (125ml) boiling water 

2 tablespoons extra virgin olive oil ^ 

400g mixed rnushrooms (larger mushrooms, halved) 

1 tablespoon thyme leaves 

2 tablespoons vincotto (see note, right) 

vegetable oil, for shallow frying . 

creamy semolina 

3 cups (750ml) milk 
V 2 cup (80g) semolina 
V 2 cup (125ml) single (pouring) c^eam 
1 cup '(80g) 'finely grated pecorino 
sea salt and cracked black pepper 




. 4 X 200g chicken breast fillets, butferflied 
V 2 cup (75g) plain (all-purpose) flour 
. sea salt and cracked black pepper ^ 

2 eggs ' 

V4 cupH( 60 ml) milk , ^ 

2 cups (200g) coarse matzo meal crumbs"*" , 
vegetable oil, for shallow frying 
1 X 400g can cherry tomatoes 
¥i cup (60ml) vincotto "*""*" 

1 long red chilli, sliced 

1 tablespoon finely grated lemon rind 

250g buffalo mozzarella, torn 

store-bought pesto, to serve 

baby (micro) mint leaves (optional), to serve 


V- 






l) crei 




ii 


I 




i. - y 








N ■ . 


To make the creamy semolina, place the milk in a large 
sauf epan over high heat and bring to the boil. Gradually whisk 
iiT ^he semolina, ^Afhisking until the mixture thickens. Remove 
from the heat, add the cream; pecorino, salt and pepper and 
whisk to combine. Cover to keep warm and-set aside. 

Using a meat mallet, pound the veal to 1cm thi^k. Place the 
flour, salt and pepper in a bowl and mix to combine. Place the 
eggs and milk in a separate bowl and whisk to combine.T^lace 
the breadcrumbs, pecorino and thyme in a third bowl -and 
mix to combine. Dust the veal with the flour, dip into the egg 
mixture and press into the breadcrumb mixture to coat. Set aside. 

Place the porcini mushrooms in a bowl with the boiling 
water and set aside for 10 minutes. Drain, reserving the liquid. 
Heat the oil in a large frying pan over high heat. Add the porcini 
and the fresh mushrooms. Cook, stirring, for 4-5 minutes or 
until golden. Add the reserved liquid, vincotto, salt and pepper 
and cook for 2 minutes or until syrupy. Set aside and keep warm. 

Heat 3cm of the oil in a large frying pan over medium heat 
(see Cook's tips, page 101). Cook the veal in batches, turning, 
for 5-6 minutes or until golden and cooked through. Drain 
on paper towel. Divide the semolina between serving plates, 
top with the veal and mushrooms. Sprinkle with the extra 
pecorino to serve. Serves 4. 

+ We used a combination of Swiss brown, chestnut and button 
mushrooms, but you can use any type of fresh mushrooms you like. 


Preheat-oven to 250°C (480°F). Using a meat mallet, pound each- 
chicken breast to Vzcm thick. Place the flour, salt and pepper 
in a medium bowl and mix to combine. Place the eggs and 
milk in a separate bowl and whisk to combine. Place the crumbs 
in a third bowl. Dust the chicken with the flour, dip into the egg 
mixture and press into the crumbs to coat. Heat 3cm of the oil 
in a large frying pan over medium heat (see Cook's tips, page 101). 
Cook the chicken in batches, turning, for 2 minutes or until 
golden and cooked through. Drain on paper towel and set aside. 

Plac&the tomatdes in a bowl and lightly crush with a fork. 

Add the vincotto, chilli, lemon rind, salt and pepper and mix 
to combine. Place the chicken in a roasting pan ajid top with, 
the tomato mixture and mozzarella, Roast for 10-12 minutes 
or until the cheese is melted and golden. Divide between serving 
plates and top with the pesto and mint, if using, to serve. Serves 4.’' 
+ Find matzo meal breadcrumbs in the internationaMisle of most 
supermarkets or at specialist delicatessens. 

++ Vincotto is a light syrup with a sweet and sour'flauou^ it literally 
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translates as 'cooked wine'. Find it at good i 
food stores. 
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beef and horseradish'schnitzel 
with deconstructed colcannon 

1 X 800g beef rump steak, trimmed 
y-i cup (75g) plain (all-purpose) flour 

1 sea salt and cracked black pepper 
5 2 eggs 

cup (60ml) milk 
y 2 tablespoon freshly grated horseradish"'' 

. 2 cups (150g) panko (Japanese) breadcrumbs 
150g speck, finely chopped 
200g baby cavolo nero (Tuscan kale) leaves 
sea salt and cracked black pepper 
colcannon mash 

2 medium turnips (350g), peeled and chopped 

2 medium parsnips (430g), peeled and finely chopped 
600g sebago (starchy) potatoes, peeled and chopped 
2 cloves garlic 

^/4 cup (60ml) single (pouring) cream 
V 2 tablespoon freshly grated horseradish 

To make the colcannon mash, place the turnip, parsnip, 

V potato and garlic in a large saucepan. Cover with cold salted 
water and place over high heat. Cover and bring to the boil. 
Remove the lid and cook for 15-20 minutes or until the vegetables 
are very tender. Drain and return to the pan. Add the cream and 
horseradish and mash until smooth. Set aside and keep warm. 

Cut the beef into 4 equal pieces and, using a meat mallet, 
pound to y 2 cm thick. Place the flour, salt and pepper in a medium 
bowl and mix to combine. Place the eggs, milk and horseradish 
in a separate bowl and whisk to combine. Place the breadcrumbs 
in a third bowl. Dust the beef with the flour, dip into the egg 
mijjture and press into the breadcrumbs to coat. Heat 3cm of 
the oil in a large frying pan over high heat (see Cook's tips, 
opppsite). Cook the beef in batches, turning, for 3-4 minutes 
or until golden and cooked through. Drain on paper towel. 

While the beef is cooking, place a medium frying pan over 
high heat. Add the speck and cook for 4-5 minutes or until 
crisp. Divide the mash between serving plates, top with the 
speck and cavolo nero and serve with the schnitzel. Serves 4. 

+ Find fresh horseradish in selected supermarkets and greengrocers. 

If unavailable, mix 1 tablespoon store-bought grated horseradish into 
the egg mixture for the schnitzel and 1 tablespoon into the colcannon. 


pork katsu curry 

600g boneless pork neck, trimmed 
y-i cup (75g) plain (all-purpQse) flour 
sea salt and cracked black pepper 
2 eggs 

y^ cup (60ml) milk 
2 teaspoons sesame oil 
2 cups (150g) panko (Japanese) breadcrumbs 
V 2 cup (75g) sesame seeds 
vegetable oil, for shallow frying 
IV 2 cups (300g) finely grated daikon, to serve 
shichimi togarashi"'', to serve 
baby (micro) shiso leaves (optional) to serve 
katsu curry sauce 
2 tablespoons vegetable oil 

1 onion, finely chopped 

2 cloves garlic, crushed 

1 tablespoon finely grated ginger 
1 green (Granny Smith) apple, peeled and grated 

1 tablespoon curry powder 

2 tablespoons plain (all-purpose) flour 
2 cups (500ml) chicken stock 

2 tablespoons soy sauce 
1 tablespoon honey 
1 teaspoon Worcestershire sauce 


To make the curry sauce, heat the oil in a medium saucepan 
over medium heat. Add the onion, garlic, ginger and apple 
and cook, stirring, for 6-8 minutes or until soft. Add the curry 
powder and flour and stir for 1 minute. Whisk in the stock, 
soy sauce, honey and Worcestershire sauce. Reduce the heat ^ 
to low and cook, stirring occasionally, for 6-8 minutes or until 
thickened. Set aside and keep warm. 

Cut the pork into 8 x Icm-thick slices and, using a meat 
mallet, pound to Vzcm thick. Place the flour, salt and pepper in 
a medium bowl and mix to combine. Place the eggs, milk and 
sesame oil in a separate bowl and whisk to combine. Place the 
breadcrumbs and sesame seeds in a third bowl and mix to 
combine. Dust the pork with the flour mixture, dip into the egg* 
mixture and press into the crumb mixture to coat. Heat 3cm 
of the oil in a large frying pan over high heat (see Cook's tips, 
opposite). Cook the pork in batches, turning, for 3 minutes or 
until golden and cooked through. Drain on paper towel. Divide 
the schnitzels between serving plates and top with the daikon, 
togarashi and shiso. Serve with the curry sauce. Serves 4. 

+ Shichimi togarashi, a Japanese spice mix, is available from 
Asian supermarkets and grocers. 

++ Baby (micro) shiso leaves are available from greengrocers, m 
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make now- schnitzel 


+ when pounding the meat for your schnitzels, place 
it between two sheets of non-stick baking paper. 

If you don't have a meat mallet, you can use a heavy 
rolling pin or the bottom of a heavy frying pan. 

+ When shallow-frying your schnitzels, first test if the 
oil is hot enough by scattering a few breadcru mbs § 
into the oil. It's hot enough when the oil 
foams around the breadcrumbs. 


beef and horseradish schnitzel with deconstructed colcannoh 




fresh ■ super greens 


eat^oMfgreens 

Vibrant autumn greens are as rich in colour as they are in goodness, so we’re embracing 
their pure power with leafy, lush additions to everyday dinners. Stirred through nourishing 
broths, pasta or with slow-roasted lamb, it’s never been so easy being green. 


photography BEN DEARNLEY styling STEVE PEARCE 



RECIPES GEORGINA ESDAILE 
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cavolo nero, fennel and butter bean soup 






fresh ■ super greens 
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/resh- super greens 


slow-roasted lamb shoulder with 
brussels sprouts and crispy kale 

1 tablespoon fennel seeds 

1 tablespoon cumin seeds 

2 cloves garlic, crushed 
6 sprigs oregano 

¥i cup (55g) brown sugar 
1 teaspoon sea salt flakes 
cup (60ml) malt vinegar 
cup (60ml) extra virgin olive oil 
1 X 2kg lamb shoulder, bone-in 
1 cup (250ml) water 

500g brussels sprouts, trimmed and halved 
sea salt and cracked black pepper 
V 2 cup (80g) smoked almonds, chopped 
150g baby kale leaves 

Preheat oven to 180°C (350°F). Place the fennel and cumin seeds 
in a mortar and pound with a pestle until fine. Add the garlic, 
oregano, sugar, salt, vinegar and 2 tablespoons of the oil and mix 
to combine. Rub the lamb with the spice mixture and place in 
a large roasting pan. Add the water and cover with aluminium 
foil. Roast for 2 hours, remove the foil and spoon over the cooking 
liquid. Roast for a further 40 minutes or until golden brown. 

Place the brussels sprouts, salt, pepper and the remaining oil 
in a large bowl and toss to combine. Transfer to a large lightly 
greased oven tray lined with non-stick baking paper and roast 
for 15-20 minutes or until golden. Add the almonds and kale 
and roast for a further 5 minutes or until the kale is crisp. 

Serve the lamb with the greens. Serves 4-6. 





indian-style spinach, chicken 
and tomato curry 

1 tablespoon vegetable oil 
4 X 400g chicken marylands 
sea salt and cracked black pepper 

1 onion, finely chopped 

2 cloves garlic, crushed 

3 coriander roots (1 tablespoon), finely chopped 
1 long green chilli, chopped 

1 tablespoon finely grated ginger 

4 cardamom pods 

1 teaspoon black mustard seeds 

2 teaspoons ground coriander 

1 X 400g can chopped tomatoes 
1 cup (250ml) chicken stock 

1 large bunch English spinach (37 5g), stems removed 
baby (micro) salad mix (optional), to serve 

Heat the oil in a large heavy-based saucepan over high heat. 
Sprinkle the chicken with salt and pepper and cook, skin-side 
down, for 4-5 minutes or until golden. Remove from the pan 
and set aside. Reduce the heat to medium, add the onion and 
cook for 6-7 minutes or until soft. Add the garlic, coriander 
root, chilli, ginger, cardamom, mustard seeds and ground 
coriander and cook, stirring, for 1 minute or until fragrant. 

Add the tomatoes and ¥4 cup (185ml) of the chicken stock and 
bring to a simmer. Place the chicken, skin-side up, on top of the 
curry sauce. Reduce the heat to low, cover with a tight-fitting 
lid and cook for 20 minutes. Remove the lid and cook for a 
further 20-25 minutes or until the chicken is cooked through. 

Place the spinach and remaining chicken stock in a food 
processor and process until fine. Remove the chicken from 
the curry sauce, set aside and keep warm. Add the spinach 
mixture to the sauce, stir to combine and cook for 1 minute 
or until warmed through. Return the chicken to the pan and 
sprinkle with baby salad leaves to serve. Serves 4. 
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fresh ■ super greens 



Gloriously colourful rainbow chard 
enriches this spicy lamb and 
feta feast, with clever chickpea 
crepes as a gluten free base. 


chickpea pancakes with rainbow 
chard and spicy lamb 

1 tablespoon extra virgin olive oil, plus extra for brushing 
750g lamb mince 

2 cloves garlic, crushed 

2 tablespoons harissa paste 

2 tablespoons tomato paste 

sea salt and cracked black pepper 

200g rainbow chard, trimmed and shredded 

lOOg store-bought marinated feta 

store-bought dukkah, to serve 

baby (micro) mint leaves (optional), to serve 

chickpea pancakes 

1 cup (145g) chickpea (garbanzo bean) flour"'', sifted 
IV 2 cups (375ml) water 

2 tablespoons extra virgin olive oil 
V 2 teaspoon sea salt flakes 

To make the chickpea pancakes, place the flour, water, oil and 
salt in a large bowl and whisk until smooth. Cover with plastic 
wrap and allow to stand at room temperature for 1 hour or 
until the flour dissolves. 

While the batter is standing, heat the oil in a large non-stick 
frying pan over high heat. Add the mince and cook, breaking up 
any lumps with a wooden spoon, for 6-8 minutes or until golden 
brown. Add the garlic, harissa, tomato paste, salt and pepper and 
cook for a further 4-6 minutes. Set aside and keep warm. 

To cook the pancakes, place a medium frying pan over high 
heat and brush with the extra oil. Pour % cup (185ml) of the 
batter into the pan, swirling to coat, and cook for 1-2 minutes 
each side. Remove from the pan and cover to keep warm. Repeat 
with the remaining batter. Top each pancake with the lamb 
mixture, rainbow chard and feta. Sprinkle with the dukkah 
and baby mint leaves to serve. Serves 6. 

+ Find chickpea flour at health food stores and most supermarkets. 
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chickpea pancakes with rainbow chard and spicy lamb 
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/resh- super greens 


sesame grilled bok choy with 
sticky soy and spicy pepitas 

V 2 teaspoon Sichuan peppercorns 
V 2 teaspoon dried chilli flakes 

1 tablespoon store-bought crispy shallots (eschalots) 

2 tablespoons pepitas (pumpkin seed kernels), 
toasted and roughly chopped 

1 tablespoon sesame seeds, toasted 

2 tablespoons oyster sauce 

2 tablespoons Chinese cooking wine (Shaoxing) 

1 tablespoon soy sauce 

1 clove garlic, crushed 

2 tablespoons honey 

2 bunches white-stemmed bok choy (550g) or baby 
bok choy, trimmed and halved 
1 teaspoon sesame oil, for brushing 

Place the Sichuan peppercorns and chilli flakes in a mortar 
and grind with a pestle until fine. Add the crispy shallots, 
pepitas and sesame seeds, stir to combine and set aside. 

Place the oyster sauce, cooking wine, soy sauce, garlic and 
honey in a small saucepan over high heat. Bring to the boil, 
reduce the heat to medium and cook, stirring, for 3-4 minutes 
or until reduced and syrupy. 

While the sauce is cooking, preheat a char-grill pan or 
barbecue over medium heat. Brush the bok choy with the oil 
and cook for 3 minutes each side or until charred and just 
tender. Divide between plates, drizzle with the sticky soy 
sauce and sprinkle with the pepita mixture to serve. Serves 4. 

cavolo nero, fennel and butter bean soup 

1 tablespoon extra virgin olive oil 

1 white onion, finely chopped 

2 cloves garlic, sliced 

1 bunch pencil fennel (SOOg)'*', trimmed and halved 

2 sprigs rosemary 

1 litre chicken stock 

1 cup (250ml) water 

Vs cup (70g) ditalini or baby tube pasta 

150g cavolo nero (Tuscan kale), stems removed and torn 

1 X 400g can butter beans, rinsed and drained 

200g thinly sliced flat pancetta 

V 2 cup basil leaves 

V 2 cup (40g) finely grated parmesan, to serve 

Heat the oil in a large saucepan over medium heat. Add the 
onion and garlic and cook for 6-8 minutes or until soft. Add the 
fennel and rosemary and cook for 1 minute. Add the stock and 
water, bring to a simmer and cook for 6 minutes. Add the pasta 


and cook for 5 minutes or until al dente. Add the cavolo nero and 
beans and cook for 1 minute or until the cavolo nero is wilted 
and the beans are warmed through. 

While the soup is cooking, heat a large non-stick frying pan 
over high heat. In batches, add the pancetta and cook, turning, 
for 4 minutes or until crisp. Divide the soup between serving 
bowls and sprinkle with the basil and parmesan. Top with 
the crispy pancetta to serve. Serves 4-6. 

+ Pencil fennel is sold in bunches at greengrocers and grower's 
markets. You can use the same amount of baby fennel in its place. 

broccoli, chilli and sardine spelt spaghetti 

500g spelt spaghetti"'' 

2 eggs 

1 cup (75g) panko (Japanese) breadcrumbs 
sea salt and cracked black pepper 

12 sardine fillets, butterflied 
V 4 cup (60ml) extra virgin olive oil 

2 cloves garlic, sliced 

1 small red chilli, thinly sliced 

300g broccoli, trimmed and cut into small florets 

300g romanesco broccoli"'"'', trimmed and cut into small florets 

2 tablespoons lemon juice 

1 cup flat-leaf parsley leaves, finely chopped 

2 tablespoons pine nuts, toasted and chopped 

Cook the pasta in a large saucepan of salted boiling water for 
5-6 minutes or until al dente. Drain, reserving y 2 cup (125ml) 
of the cooking liquid, set aside and keep warm. 

While the pasta is cooking, place the eggs in a medium bowl 
and gently whisk to combine. Place the breadcrumbs, salt and 
pepper in a separate bowl and mix to combine. Dip the sardines 
into the egg and then into the breadcrumbs to coat. 

Heat 2 tablespoons of the oil in a large non-stick frying pan 
over high heat. Cook the sardines for 1 minute each side or until 
golden and cooked through. Remove from the pan and keep warm. 

Wipe out the pan and add the remaining oil. Add the garlic and 
chilli and cook for 1 minute or until golden. Add the broccoli and 
cook, stirring, for 3-4 minutes or until golden and cooked through. 
Add the pasta, reserved cooking water, lemon juice, parsley, salt 
and pepper and toss to combine. Divide between serving bowls 
and top with the sardines and pinenuts to serve. Serves 4-6. 

+ Spelt pasta is available from the health food aisle of the supermarket 
and in health food stores - it has a mild, nutty favour and is a good 
source of fibre. 

++ Romanesco broccoli is available from select greengrocers and growers 
markets. You can use the same amount of broccoli or broccolini instead, m 
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favourite things ■ duck 


* 



Sweet and tender with a crispy salty skin, it’s lucky that duck - in all its 
different cuts - has become so easy to buy. This season, savour its richness 
in slow-cooked ragu or rustic sherry pies made with duck fat pastry. You can 
master the well-known Chinese and French favourites, too, with simple 
updates on tea-smoking, confit and, of course, beloved Peking pancakes. Paired 
with exotic spices and sauces, it’s definitely time to rediscover this regal dish. 


photography CHRIS COURT styling STEVE PEARCE 
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duck and sherry pies 


4 X 200g duck marylands 

sea salt and cracked black pepper 

8 eschalots (French shallots), peeled 

lOOg small Swiss brown mushrooms, halved 

4 cloves garlic, thinly sliced 

V4 cup sage leaves, chopped 

2 tablespoons plain (all-purpose) flour 

Vs cup (80ml) sherry vinegar 

2 cups (500ml) chicken stock 

7}‘k cups (625ml) Pedro Ximenez sherry 

legg 

1 tablespoon single (pouring) cream 
duck fat pastry 
1 teaspoon caraway seeds 
Vs cup (80ml) water 

75g store-bought duck fat (see Cook's tips, page 118) 

V4 teaspoon sea salt flakes 

VA cups (185g) plain (all-purpose) flour, plus extra for dusting 

Preheat oven to 180°C (350°F). Heat a large heavy-based 
ovenproof saucepan over medium heat. Add the duck, 
skin-side down, and sprinkle with salt and pepper. Cook for 
6-7 minutes each side or until browned. Remove from the 
pan and set aside. Drain the fat, reserving 1 tablespoon in 
the pan, and discard. Add the eschalots, mushroom, salt and 
pepper, garlic and sage and cook, stirring, for 1-2 minutes or 
until browned. Add the flour and cook for 1 minute. Add the 
vinegar, stock and sherry and stir to combine. Add the duck, 
stir to combine and bring to the boil. Cover with a lid, transfer 
to the oven and roast for 1 hour 30 minutes or until tender. 
Remove the duck from the sauce, skim and discard the fat 
from the surface and set aside. 

While the duck is cooking, make the pastry. Place the 
caraway seeds in a mortar, grind with a pestle until just 
crushed and set aside. Place the water, duck fat and salt in 
a small saucepan over high heat and bring to the boil. Remove 
from the heat, add the flour and caraway and stir until a 
smooth dough forms. Turn out onto a lightly floured surface 
and knead until smooth and elastic. Roll out between 2 sheets 
of non-stick baking paper to 5mm thick. 

Cut each maryland through the joint, reserving the legs, and 
shred the meat from the thigh using 2 forks. Place the sauce, 
mushrooms and shredded meat in a deep 1.25-litre-capacity 
ovenproof dish and top with the duck legs. Place the egg and 
cream in a bowl, whisk to combine and brush over the rim of 
the dish. Using a plate to guide you, cut a round from the 
pastry, 3cm larger than the size of the pie dish. Using a paring 
knife, cut 4 slits in the pastry to align with the positioning of 

the duck legs, and slide pastry over the legs to cover the dish. 

i 



► 




Press the edges of the pastry to seal, trimming any excess. 
Wrap each bone in aluminium foil and brush the pastry with 
the egg mixture. Place the pie on a baking tray and bake for 
35-40 minutes or until the pastry is golden. Allow to cool 
for 5 minutes and remove the foil to serve. Serves 2. 

duck ragu with creamy polenta 

1 X 2kg whole duck, cut into pieces"'', skin scored 
sea salt and cracked black pepper 

1 leek, white part only, sliced 
4 cloves garlic, sliced 

lOOg smoked pancetta, chopped 
10 sprigs thyme 

2 tablespoons tomato paste 
Vs cup (80ml) malt vinegar 

1 X 400g can chopped tomatoes 
2 V 2 cups (625ml) port 
amaranth leaves"'"'', to serve 
creamy polenta 
1 litre milk 

1 cup (170g) instant polenta 
50g unsalted butter, chopped 

V 2 cup (125ml) single (pouring) cream 

IV 2 cups (120g) finely grated parmesan, plus extra to serve 

Heat a large heavy-based saucepan over medium heat. Add 
the duck, skin-side down, sprinkle with salt and pepper and 
cook for 7-8 minutes each side or until browned. Remove from 
the pan and set aside. Drain the fat, reserving 1 tablespoon 
in the pan, and discard. Add the leek, garlic, pancetta and 
thyme to the pan. Cook for 4-5 minutes or until browned. Add 
the tomato paste and vinegar and stir to combine. Add the 
tomatoes, port and the duck and bring to the boil. Cover with 
a tight-fitting lid, reduce the heat to low and cook for 1 hour 
30 minutes or until the duck is very tender. Remove the duck 
from the liquid and allow to cool slightly. Shred the meat, using 

2 forks, discarding the bones and skin. Return the shredded 
meat to the pan, stir to combine and keep warm. 

To make the creamy polenta, place the milk in a large 
saucepan over medium heat and bring to a simmer. Gradually 
whisk in the polenta and cook, whisking continuously, for 
2-3 minutes or until thickened. Add the butter, cream, 
parmesan, salt and pepper and whisk to combine. Divide 
the polenta between serving plates, top with the duck ragu, 
amaranth leaves and extra parmesan to serve. Serves 4. 

+ Asfe your butcher to cut your whole duck into breast and maryland 
pieces for you. 

++ Amaranth is an Asian green with a similar taste to spinach. You 
can find the leaves in specialty food stores, Asian grocers and online. 




+ If you are cooking a whole duck, ask your butcher to remove 
the wing tips and neck of the duck for you, leaving some extra 
skin to fold and cover the cavity. 

+ You can find duck fiat in the chilled meat section ofi supermarkets 
or in delicatessens and specialty food stores. If you cant find it 
and you would like to make the duck and sherry pies, you can 
substitute it for unsalted butter. In the duck confit, store-bought 
duck fiat can be substituted for 2 cups (500ml) vegetable oil and 
2 cups (500ml) extra virgin olive oil. 

+ You can make the duck confit up to three weeks in advance. 

Simply keep the cooked marylands fiully immersed in the fiat 
and refirigerated. When you re ready to use them, follow the 
remaining instructions for roasting in the recipe on page 120. 

You can use the fat to cook more duck or for roasting potatoes. 


'favourite tl 2 ings ■ duck 


tea-smoked dtick breasts 


Chinese five-spice salt-roasted duck 
with plum sauce 


feup (115g) orange pekoe tea leaves 
1 cup (200g) long grain rice 
V 2 cup (85g) brown sugar 
4 X 220g duck breast fillets, skin scored 
sea salt and cracked black pepper 


1 teaspoon Chinese five-spice 

2 teaspoons finely grated ginger 

2 tablespoons sea salt flakes 

1 X 2kg whole duck, neck and wing tips removed 
(see Cook's tips, left) 

50g sliced ginger 

1 head garlic, halved 

3 whole dried chillies 

2 green onions (scallions), roughly chopped 
2kg rock salt 

2 tablespoons Chinese five-spice, extra 

5 eggwhites * 

plum sauce 

1 tablespoon peanut oil 

3 whole dried chillies 

2 cloves garlic, crushed r' 

1 tablespoon finely grated ginger 

500g plums, halved, pitted and roughly chopped 

2 tablespoons soy sauce 

y 2 cup (125g) rice wine vinegar 
2 star-anise 

y 2 cup (85g) brown sugar 


^lace the tea leaves, rice and brown sugar in a^arge bowl and* 
mix to combine. Line a large, deep-sided roasting pan .with 
aluminium foil, add the rice mixture and spread evenly. Place 
a lightly greased wire rack in the pan, ensuring it sits above the 
smoking mixture. Place the pan over high heat. Sprinkle the 
duck with salt and pepper. Once the rice mixture begins to , . 
smoke, place the duck, skin-side up, on the rack. Cover tightly 
with aluminium foil and smoke for 8 minutes. Remove from 
the heat and allow to stand, covered, for 10-15 minutes. 

Heat a large non-stick frying pan over medium heat. Add 
the duck, skin-side down, and cook for 2-3 minutes or until 
the skin is golden. Turn and for a further 1 minute for 
medium rare or until cooked to ^ur liking. Remove the 
duck from the pan and slice to serve. Serves 4. 


Place the five-spice, ginger and salt flakes in a small bowl, 
mix to combine and set aside. Rinse the duck and remove any 
excess fat from inside the cavity. Place in a large bowl, pierce 
the skin with a skewer, cover with boiling water and allow to 
Stand for 1 minute, turning halfway. Drain and transfer the 
duck to a tray. Pat dry with paper towel, fill the cavity with the 
ginger, garlic, chillies and onion and fasten to enclose using a 
metal skewer. Rub the duck with the five-spice salt and 
refrigerate for 2-3 hours or until the skin is dry. ‘ . 

To make the plum sauce, heat the oil in a medium saucepan - 
over medium heat. Add the chillies, and cook for 1-2 minutes. 

Add the garlic, ginger, plums, soy sauce, vinegar, star anise and ■ 
sugar and bring to the boil. Cook, stirring occasionally,. for 10-15 
minutes or until reduced. Remove and discard the star-anise and, 
using a hand-held stick.blender, blend until smooth. Set aside. 

Preheat oven to 200°C (46o°F). Place the rock salt, extra 
five-spice and eggwhites in a food processor and process until 
just combined. Spread iy 2 cups of the salt mixture in a roasting 
dish, large enough to fit the duck. Brush the duck with Vs cup 
(80ml) of the plum sauce and place on top of the s-alt. Spoon 
the remaining salt mixture over the cjuck and press, using your 
hand‘s, to ensure the duck is fully covered. Roast for 1 hour. 
Reduce the temperature to 180°C (350°F) and roast for 30 
minutes. Rest the duck at room temperature for 20-25 minutes 
before cracking the crust and removing it from the disji. Slice 
the duck and serve with the remaining plum sauce. Serves 4. 
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barbecued duck pancakes 

1 X 2kg whole duck, neck and wing tips removed 
(see Cook's tips, page 118), rinsed 
1 orange, quartered 
50g sliced ginger 

1 green onion (scallion), chopped 
5 cloves garlic, bruised 

2 star-anise 

2 cinnamon sticks 

V 2 cup (180g) store-bought hoisin sauce 
4 baby cucumbers (cukes), halved and thinly sliced 
2 green onions (scallions), extra, thinly sliced 
glaze 

2 tablespoons honey 

cup (60ml) rice wine vinegar 
2 tablespoons store-bought char siu sauce 
2 tablespoons Chinese cooking wine (Shaoxing) 
pancakes 

IV 2 cups (225g) plain (all-purpose) flour 
y4 teaspoon sea salt flakes 
% cup (180ml) boiling water 
2 teaspoons sesame oil 

Remove excess fat from the duck cavity. Place the duck in a large 
bowl and pierce the skin with a skewer. Cover with boiling water 
and stand for 1 minute, turning halfway. Drain and transfer to 
a tray. Pat dry with paper towel, fill the cavity with the orange, 
ginger, onion, garlic, star-anise and cinnamon. Fasten to enclose 
using a metal skewer. Refrigerate for 2-3 hours or until skin is dry. 

Preheat oven to 180°C (355°F). To make the glaze, place the 
honey, vinegar, char siu and wine in a small saucepan over 
medium heat. Bring to the boil, reduce the heat to low and simmer 
for 3-4 minutes. Allow to cool slightly. Brush the duck with the 
glaze and place on a lightly greased rack over a large baking tray 
lined with non-stick baking paper. Cover loosely with aluminium 
foil and roast for 40 minutes. Uncover, brush with more glaze and 
roast, brushing every 20 minutes, for 50 minutes or until cooked 
and golden (if parts of the duck cook too quickly, keep covered 
with aluminium foil). Cool slightly, slice and keep warm. 

While the duck is cooking, make the pancakes. Place the flour, 
salt and water in a bowl and stir until a dough forms. Turn out 
onto a clean surface and knead for 3-4 minutes. Cover with a 
clean tea towel and rest for 30 minutes. Divide the dough into 
20 equal pieces, roll into balls and brush with the oil. Stack 
2 balls together, flatten slightly and roll out to a 12cm round. 
Preheat a large non-stick frying pan over medium heat. Cook 
1 round for 1-2 minutes, turn and cook for 30 seconds or until 
just golden. Pull apart to separate the pancakes and keep warm. 
Repeat with remaining dough. To serve, spread each pancake 
with 1 teaspoon of the hoisin sauce and top with the cucumber, 
extra onion and duck. Roll to enclose. Serves 4. 


duck confit with caramelised apple 
and horseradish mash ' 

2 teaspoons juniper berries, crushed 
V 2 cup (60g) sea salt flakes 

1 tablespoon finely grated orange rind 
4 cloves garlic, bruised 

2 tablespoons rosemary leaves, finely chopped 
4 X 220g duck marylands 

500g store-bought duck fat (see Cook's tips, page 118) 

800g sebago (starchy) potatoes, peeled and roughly chopped 
70g unsalted butter, melted 

1 cup (240g) creme fraiche 

2 tablespoons horseradish cream 
sea salt and cracked black pepper 
red-vein sorrel leaves, to serve 
caramelised apple 

40g unsalted butter, chopped 
500g green (Granny Smith) apples, peeled, 
cored and cut into wedges 
% cup (165g) caster (superfine) sugar 
1 teaspoon juniper berries, crushed 
% cup (180ml) apple cider vinegar 

Put the juniper berries, salt, orange, garlic and rosemary in 
a medium bowl and mix to combine. Place the duck on a tray 
and rub the salt mixture into the skin and flesh. Cover and 
refrigerate for 2 hours. Preheat oven to 120°C (250°F). Rinse the 
duck under cold water and pat dry with paper towel. Place 
the duck fat in a large heavy-based ovenproof saucepan over 
medium heat until the temperature reaches 100°C (210°F) on 
a deep-frying thermometer. Add the duck, ensuring it is fully 
immersed in the fat, and cover with a tight-fitting lid (see 
cook's tips, pll8). Roast for 3 hours or until the duck is tender. 

While the duck is cooking, place the potato in a large saucepan 
of cold salted water over high heat and bring to the boil. Cook for 
12-15 minutes or until the potato is very tender. Drain and return 
to the pan over low heat. Using a potato masher, mash until 
smooth. Add the butter, creme fraiche, horseradish, salt and 
pepper. Stir until creamy. Remove from the heat and keep warm. 

To make the caramelised apple, melt the butter in a large 
non-stick frying pan over high heat. Add the apple and cook, 
stirring occasionally, for 4-5 minutes or until golden. Add the 
sugar and juniper berries and cook for 2-3 minutes or until the 
sugar has melted and the apples are caramelised. Add the vinegar 
and cook for 4-5 minutes or until thickened. Allow to cool. 

Remove the duck from the fat, place on a wire rack and allow 
to cool slightly. Heat a large non-stick frying pan over medium 
heat. Cook the duck, skin-side down, for 3-4 minutes or until 
the skin is crispy. Turn and cook for a further 2 minutes. 

Divide the mash between serving plates, top with the duck, 
apple and sorrel to serve. Serves 4. ■ 




favourite things ■ duck 


duck confit with caramelised apple and horseradish mash 
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inspired ■ salty sweet 






salted caramel brownie squares 


Treat your palate to one of nature’s most intriguing flavour contradictions with 
this enticing array of salty-sweet sensations. From decadent deep-fried ice-cream to 
irresistible popcorn cookies, we just can’t hide our love for this winning combination. 


photography CHRIS COURT styling STEVE PEARCE 




inspired ■ salty sweet 



Weve long been adoring fans q/^aZ/ things 
salted caramel - those dedcioiMy tr^doly puddm 
and smooth, creamy caramel tarts, dotted with a 
scattering of salty flakes. Simply irresistible! Now we 
can continue our salty-sweet affair with this new 
batch of indulgent desserts that embrace both ends of 
the flavour spectrum. These delightful bites perfectly 
balance delicate sweetness - think heavenly 
fudge, sticky maple and light-as-air doughnuts 
- with just the right amount of salt to blur the lines 
between sweet and savoury. The result? A blissful 
blend of texture and flavour that creates the 
ultimate tredX for your tastebuds. 




inspired ■ salty sweet 


caramel popcorn, salted almond 
and malt cookies 

2/3 cup (120g) brown sugar 

V 2 cup (llOg) white (granulated) sugar 

lOOg unsalted butter, softened 

1 teaspoon vanilla extract 

legg 

1 cup (150g) plain (all-purpose) flour, sifted 

V 4 teaspoon baking powder 

V 4 cup (30g) malted milk powder, sifted 

1 teaspoon sea salt flakes 

2 cups (75g) store-bought caramel popcorn 

1 cup (160g) salted roasted almonds, chopped 
dark hot chocolate, to serve 

Preheat oven to 160°C (325°F). Place the sugars, butter and 
vanilla in the bowl of an electric mixer and beat on high speed 
for 5 minutes or until pale and creamy. Scrape down the sides 
of the bowl, add the egg and beat until well combined. Add the 
flour, baking powder, malted milk powder and salt and beat 
until just combined. Add the popcorn and almond and fold to 
combine. Shape 2-tablespoon portions of the dough into balls 
and place on large baking trays lined with non-stick baking 
paper, flattening slightly and allowing room to spread. Bake 
for 15-18 minutes or until the cookies are golden. Allow to 
cool on trays before serving with the hot chocolate. Makes 16. 


miso -glazed doughnuts 

% cup (180ml) milk, lukewarm 

3 teaspoons dry yeast 

V 4 cup (55g) caster (superfine) sugar 

2 cups (300g) plain (all-purpose) flour, plus extra for dusting 
2 egg yolks 

25g unsalted butter, softened 
vegetable oil, for deep-frying 

1 tablespoon black sesame seeds 
miso glaze 

2 cups (320g) icing (confectioner’s) sugar, sifted 
30g unsalted butter, melted 

V 4 cup (60ml) boiling water 
1 tablespoon white miso paste 

Place the milk, yeast and 1 tablespoon of the caster sugar in a 
small bowl and mix to combine. Set aside in a warm place for 
5-10 minutes or until the surface is foamy. Place the remaining 
sugar, the flour, egg yolks, butter and the yeast mixture in the 
bowl of an electric mixer with a dough hook attached. Beat on 
low speed for 4-5 minutes or until the dough is smooth and 
elastic. Place in a lightly greased bowl, cover with a clean damp 
tea towel and set aside in a warm place for 45 minutes or until 
the dough has doubled in size. 

Turn out the dough onto a lightly floured surface and knead 
for 5 minutes or until smooth and elastic. Roll out to 1cm thick. 
Using an Bcm-round cutter, cut 8 rounds from the dough. Using 
a 3cm-round cutter, cut holes from the centre of each round 
(see tip, below). Place the doughnuts on a large baking tray 
lined with non-stick baking paper. Cover loosely with plastic 
wrap and set aside in a warm place for 30 minutes or until 
doubled in size. 

To make the miso glaze, place the sugar, butter, water and 
miso in a medium bowl and whisk to combine. 

Fill a large, deep saucepan half-full with the oil and place 
over medium heat until the temperature reaches 180°C (350°F) 
on a deep-frying thermometer. Cook the doughnuts, in batches, 
for 30 seconds each side or until golden brown. Drain on paper 
towel. While the doughnuts are still hot, carefully dip each side 
in the miso glaze. Working quickly, sprinkle with the sesame 
seeds and place on a wire rack to set before serving. Makes 8. 
Tip: You can also deep-fry the 'holes' of the doughnuts to make mini 
doughnut balls (see left). Although you prepare them in exactly the 
same way as the large doughnuts, note that they will cook more quickly. 
You will only need to deep-fry them for about 20 seconds each side. 






inspired ■ salty sweet 


Roasted almonds and hursts of caramel popcorn are the divine duo 
starring in our salty- sweet eookies, dipped in a glossy pool of 
rich, dark chocolate, with just the right amount (y’crunch. 


salted caramel brownie squares 

150g dark chocolate, chopped 
200g unsalted butter, chopped 
iy 2 cups (265g) brown sugar 
3 eggs 

% cup (llOg) plain (all-purpose) flour, sifted 
2 tablespoons cocoa, sifted 
sea salt flakes, for sprinkling 
caramel 

% cup (180ml) single (pouring) cream 
90g unsalted butter, chopped 
IV 2 cups (330g) caster (superfine) sugar 
V 2 cup (125ml) water ^ ^ 

h 

Preheat the oven to 160°C (325°F'). Place the chocolate and 
butter in a small saucepan over low heat and stir until melted 
and smooth. Set aside and allow to cool slightly. Place the sugar, 
eggs, flour and cocoa in a large bowl and whisk to combine. 

Add the chocolate mixture and whisk until well combined. 
Pour the mixture into a lightly greased 20cm x 30cm slice tin 
lined with non-stick baking paper and spread evenly. Bake 
for 32-35 minutes or until cooked when tested with a skewer. 
Allow to cool slightly at room temperature and refrigerate 
to cool completely. 

To make the caramel, place the cream and butter in a small 
saucepan over medium heat until the butter is melted. 

Remove from the heat and set aside. Place the sugar and water 
in a small, deep saucepan over high heat and, using a metal 
spoon, stir to combine. Bring to the boil and cook, without 
stirring, until dark golden and the temperature reaches 175°C 
(347°F) on a sugar thermometer"'’. Remove from the heat and 
carefully add the cream mixture in a thin, steady stream, 
stirring to combine. Return the pan to low heat and stir for 5 
minutes or until the caramel has slightly thickened. Pour onto 
the cooled brownie and refrigerate for 4-5 hours or until firm. 
Cut into squares and sprinkle with the salt just before serving. 
Keep refrigerated until ready to serve. Makes 20 squares. 

+ Once the syrup starts caramelising, you can swirl the pan to even 
out the colour of the caramel and prevent the edges from darkening. 

You can use a wet pastry brush to gently wipe any sugar crystals that 
may appear on the side of the saucepan. This will stop the caramel 
from crystallising. 


fried coconut ice-cream 
with palm sugar caramel 

1 litre coconut ice-cream’’’ 

1 cup (150g) plain (all-purpose) flour 

legg 

% cup (180ml) iced water 

IV 2 cups (11 5g) shredded coconut 

1 cup (75g) panko (Japanese) breadcrumbs 

V 2 teaspoon sea salt flakes 

vegetable oil, for deep-frying 

palm sugar caramel 

1 cup (150g) grated dark palm sugar"'"'' 

2 tablespoons water 

Line a small baking tray with non-stick baking paper and 
place in the freezer. Using an ice-cream scoop, shape the 
ice-cream into 8 balls and place on the prepared tray. Freeze 
for 2-3 hours or until very hard. 

Place the flour, egg and iced water in a small bowl and 
whisk until smooth. Place the coconut, breadcrumbs and 
salt in a separate bowl and mix to combine. 

Working quickly, dip 1 ice-cream ball into the batter until 
coated. Roll in the coconut mixture to thickly coat, gently 
reshaping with your hands if necessary. Return the ball 
to the freezer and repeat with the remaining ice-cream 
balls. Freeze for a further 1-2 hours or until very hard. 

While the ice-cream balls are setting, make the palm sugar 
caramel. Place the palm sugar and water in a small saucepan 
over medium heat, stirring until the sugar dissolves. Bring to the 
boil, cook for 30 seconds or until thickened slightly and set aside. 

Fill a large, deep saucepan half-full with the oil and place 
over medium heat until the temperature reaches 190°C (375°F) 
on a deep-frying thermometer. Cook the ice-cream balls, in 
batches, for 1 minute or until golden brown. Drain on paper 
towel. Drizzle with the palm sugar caramel and serve 
immediately. Serves 4. 

+ Find coconut ice-cream at specialty food stores and grocers or 
ask to buy a tub at your local ice-cream shop. 

-H-i- Dark palm sugar is available to buy in large pieces from 
Asian supermarkets and specialty food stores. 








burnt butter and salted maple sticl^^uns ' • 

VA teaspoons dry yeast > ^ -'' ' ■ ' . 

2/3 cup (160ml) milk, lukewarm ' 

2 V 2 tablespoons maple syrup ' 

SVk cups (4^g) plain (all-purpose) flour'i' / , ^ - 

V 4 teaspoon tableTsalt ^ ^ - 

2 eggs, lightly beaten 
125g unsalted butter, melted 

1 tablespoon black sea salt flakes"'' , 
maple glaze 

2/3 cup A.60ml) maple syrup ^ ’ 

2/3 cup (llOg) brown sugar . “ ' ' /* - 

150g unsalted butter, chopped , ‘ ^ 

burnt butter filling » ^ . ' * 

125g salted butter, chopped 
% cup (itSOg) brown sugar 

2 teaspoons ground Allspice - ^ . 

Place the yea-st, mflk and'l teaspoon of the maple syrup in 
a small l|owL*ancf mix to combine, 'Set aside in a warm' place, 
for 5 nyiutes or until the surface^ is foamy. _ ^ ‘ v . '» ■ 

Place*the flour, salt, e^g, butter, the remaining maple syrup 
and the yeast mixture in the bowl of an^eleetric mixer with a 

f * I. , . ’ 

dougl^ hook' attached. Beat on low speed fqr 5 minutes or until 
t^e dough is smooth and elastic. Place in a lightly greased bowl,; 
c^ver wi^ a damp tea towel and set aside in a warm place forr , 
l liour orxintil the dough has doubled in size. , \ 

While *the dpugh is rising, make the maple glaze. Place'the 
ma pi^ syrup, sugar and butter in a small saucepan over low 
heat ai|;d cook, stirring, until the butter is melted and the sugar 
is dissdlved. Paur l^alf the giaze into a 20cm x 30cm slice tin, 
reserving the remaining glaze, and set aside. 

To make the bprht butter filling, place the butter in a small 
frying p^ over high heat, stirring until the butter is melted. 
Bring to tire boil anh cook for 2-3 minutes or ufitil nutty brown 
in colour, ^ansfer to* a,medium bowl and add the sugar and 
allspice. Mix to combine and set aside. * * , ' , 

Roll out t4e dough on a floured^ surface to make a-GOcrp x. ^ 
25cm rectan^e*. Spread with the burnt butter filling, leaving a 
1cm border. Starting from one long side^ roll-up the dough 
tightly to enclose the filling. Trim the edges of the scroll and • 
slice*into,12 equal pieces^ Arrange the buns in the tin on top of 
the §laze.*Cover with a damp tea towel and set aside for 45-60, 
minutes dr until doubled in size. ' - • 

Preheat oven to 180°C (350°F) . Bake the buns for 25-30 ' 

minutes or until golden brown und,c0oked through. Gently - * 
warm the remaining glaze over low heat. Pour over the buns 
and sprinkle with the salt to serve. Makes 12. ^ * 

+ Black sea salt /lakes are available from delicatessens and spice shops* 


dark chocolate pretzel ca£e 


115g unsalted butter, chopped 
450g dark chocolate, chopped * 

4 eggs, separated ^ ; 

V 4 cup (55g) caster (superfine) sugar 
2 teaspoons sea salt flakes , ' • 

1 cup (50g) mini pretzels S ' 


|[Preheatcven to 160°C (325°F). Lightly grease and line a i2crn 1 
round springform cake tin with non-stick baking pape^. Place / 
*the butter and chocolate in a large bowl oyer a saucepan of ^ 

* ■ t ' ' L ^ * - <■ ^ 

\ simmering water and stir^until melted and smooth. Remove 
the bowl from the heat and^ ^et a^ide. - * ■ * ’ * 

■ ' • 1 t ■ -i I * 4’ i 

Place the eggwhitds-in the bowl of an electric mixer and ' I 
whisk on medium" speed until soft peaks form. Gradually add 1 

the sugar and whisk pntil.tlte mixture is thick and glossy. , 

‘ ^ '' ' I ■ V ' 

Add the egg yolks ahd salt to the chocolate mixture and ^tir 

to combine.'ln 3 batches, gently fold the eggwhite mixture 

into the chocolate mixture until just combined. Pour into tile 

tin and arrange the pretzels on top. Bake for 25 minutes or* ^ 

until the edges are cooked when tested with |*skewer and the 

centre is just set. Refrigerate for 3 hours or until chille® Slice 

to serve. Serves 8-10. ' ^ ‘ 

Tip: If you're refrigerating the cake for longer than 5^liouri\y ^ 

remove it from the fridge 1 hour before serjfifig to allow itmL ^ 

come to room temperature, m r ‘ i 


/-S'.; 


:ie dough on a ; 
n^e*. Spread wi 
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sweet, our IcTve for these golden kernels 
far beyond their-healthy snaek credeStia; 
on beautiful blossom-laden trees, *just like 
cousin, the peach, almonds come from the centre of a 
small fuzzy fruit. Inside the seed is the brown-skinned, 
nut, ripe.for harvest in early autumn. Be they flaked, 
blanched, smoked or slivered, almonds lend their 
delicate flavour to countless dishes. Were embracing 
their velvety richness by making pure and wholesome 
milks, blending thern into tasty nut butters, swapping 
flour for their gluten-free meal and of course adorning 
baked treats with their glossy, crunchy goodness. 





... 
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almond milk 


2 cups (320g) almonds 
1 litre water, plus extra for soaking 
V 2 teaspoon sea salt flakes 

Place the almonds in a large bowl and cover with enough water 
to sit 2cm above the almonds. Allow to stand at room temperature 
for 12 hours. Drain, discarding the soaking liquid, and rinse well 
under cold running water. Place the almonds, water and salt in 
a blender and blend on high speed for 3-4 minutes or until well 
combined. Working in batches, pour the mixture through a fine 
sieve over a large bowl, pressing firmly to extract as much milk 
as possible. Reserve the almond pulp (see almond meal recipe, right). 
Pour the milk into bottles and seal tightly. Refrigerate for up to 
3-4 days. Makes 1.25 litres. 

Tip: You can pour the almond milk intodce-cube trays or air-tight 
CQntainers and freeze it for up to 2 months. 


infused almond milks 

cacao almond milk 
Place iy 2 cups (375ml) almond milk, 1 tablespoon raw cacao 
and 1 tablespoon honey in a blender and blend until smooth. 
Chill and pour into glasses to serve. Serves 2. 
spiced almond milk 

Place y 2 teaspoon ground cinnamon, y 2 teaspoon ground 
ginger and y 2 teaspoon vanilla bean paste in a small jug. 

Top with iy 2 cups (375ml) almofid milk and stir until well 
combined. Chill and pour into glasses to serve. Serves 2. 
date and almond milk 

Place iy 2 cups (375ml) almond milk and 4 fresh pitted dates 
in a blender. Blend until smooth and chill. Pour into glasses 
to serve. Serves 2. 

Tip: We made these infusions using homemade almond milk (see recipe, 
left) but you can also use store-bougKt almond milk. Find it in the chilled 
section of supermarkets, health food stores and specialty grocers. 
Long-life varieties are also available. 

almond meal (ground almonds) 

Preheat oven to 100°C (210°F). Place the r^erved almond pulp 
(see almond milk recipe, left) in a large lightly greased baking tray 
lined with non-stick baking paper. Spread to a thin, even layer 
and bake for 1 hour. Toss the mixture, spread evenly and bake 
for a further 1 hour. Allow to cool completely, transfer to a small 
food processor and process until fine. Store the almond meal in 
an airtight container, refrigerated, for up to 1 week. Makes 1 cup. 

spiced almond butter 

2 cups (320g) roasted almonds"'' 

V 4 teaspoon sea salt flakes 
2 tablespoons grapeseed oil 
2 teaspoons mixed spice 
2 teaspoons vanilla bean paste 
fruit toast, to serve 

Place the almonds and salt in a small food processor and 
process for 1-2 minutes or until ground. Add the oil, mixed 
spice and vanilla and process for 3-4 minutes or until well 
combined. Transfer to a small container and refrigerate for 
1 hour. Spread onto warm fruit toast to serve. Makes VA cups. 

+ Find roasted almonds in the baking section of the supermarket, 
or make your ovun - simply preheat an oven to 160°C (320°F), 
place 2 cups (320g) almonds on a large baking tray and roast for 
10-12 minutes or until golden. Allovu to cool completely before using. 

Tip: Keep butter in an airtight container in the fridge for up to 1 week. 



L«0 




spiced almrocWutter 
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almond pancakes with spiced almond butter 
and maple syrup 


These fluffy golden pancakes are made with almond milk, 
so they’re as luscious as they look and make the perfect 
dairy free treat. Stack them hot from the pan with spiced 
almond butter and spoonfuls of maple syrup. 
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almond and date scones 
with whipped butter 

3 V 2 cups (525g) self raising (self-rising) flour, 
plus extra for dusting 

1 cup (120g) almond meal (ground almonds) 

1 teaspoon baking powder 

% cup (165g) caster (superfine) sugar 

10 fresh dates (185g), pitted and roughly chopped 

75g unsalted butter, melted 

VA cups (310ml) almond milk"'', plus extra for brushing 
V 2 cup (80g) natural almonds, chopped 
lOOg unsalted butter, extra, softened 


almond and pear tarts 



id bake for a further or until puffed and golden. . 

cool slightly and top with ext^ niaple to $erve‘:’Make’§ '6, 


almond and pear tarts 

4 sheets frozen butter puff pastry, thawed 

2 X 220g firm green (William) pears, peeled, cored, thinly sliced 

Vs cup (80ml) maple syrup, plus extra to serve 

frangipane 

50g unsalted butter, softened 
V 4 cup (55g) caster (superfine) sugar 
V 2 teaspoon vanilla extract 

1 egg yolk 

Vs cup (80g) almond meal (ground almonds) 

2 tablespoons plain (all-purpose) flour 

Preheat the oven to 200°C (400°F). To make the frangipane, place 
the butter, sugar and vanilla in a small food processor and process 
for 1-2 minutes or until pale and creamy. Add the’ egg yolk, almond 
meal and flour and process to combine. 

Press 2 pastry sheets together to make 1 thick sheet. Repeat with 
the remaining sheets. Using an 11cm cookie cutter, cut 6 rounds 
from the pastry ajid place on lightly greased baking trays lined with 
non-stick baking paper. Gently score each round using a 10cm 
cookie cutter. Spreadtl^A, tablespoons of the frangipane evenly onto 
. . each round and top witKithe pear, overlapping slightly. Brush with 
'^'rh^ple syrup and bake f^l5 minutes. Brush with more maple syrup 
.. and bake for a further 5-10^ 

IS|- 

+ You cari''use'vuTirej;!ipe fQ^,]^pM^j^ on page. 134 if you 

. like, but the store-bought equWakM^,,^^j 


Preheat oven to 180°C (350°F). Place the flour, almond meal, 
baking powder, sugar and dates in a large bowl and mix to 
combine. Add the melted butter and, using a butter knife, gently 
mix to combine. Make a well in the centre of the mixture and 
add the almond milk. Gently mix until just combined. Turn out 
the dough onto a well-floured surface and gently bring together 
using floured hands. Flatten the dough to 1.5cm thick and use 
a 5.5cm-round cookie cutter to cut 15 rounds, re-working the 
dough as necessary. Arrange the scones to fit snugly in a lightly 
greased baking tray lined with non-stick baking paper and brush 
with the extra almcfflS milk. Spring with the almond and bake 
for 25-30 minutes or until cooked wne^ested with a skewer. 

While the scones are baking, place the extra butter in a medium 
bowl and whisk for 1-2 minutes or until pale and creamy. Spread 
the warm scones with whipped butter to serve. Makes 15. 

+ You can use our recipes for homemade almond meal and milk on 
page 134 if you like, but the store-bought equivalents are fine too. 

Tip: Dip your cookie cutter in a little flour to release the scones more 
easily onto the tray. For even edges, push the cutter straight down 
when cutting the scones and try to aupid^ti^ting^as you remove it. 


- 
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3 eggs 

% cup (165g) caster (superfine) sugar 
1 teaspoon vanilla extract 
1 cup (150g) self raising (self-rising) flour, sifted 
1 cup (120g) almond meal (ground almonds) sifted 
75g unsalted butter, melted 

1 tablespoon finely grated lemon rind 

2 tablespoons amaretto (almond liqueur) 

V 2 cup (40g) flaked almonds 

amaretto syrup 
1 cup (250ml) water 
1 cup (220g) caster (superfine) sugar 
1 vanilla bean, split and seeds scraped 
y4 cup (60ml) amaretto (almond liqueur) 

Preheat oven to 160°C (325°F). Line the base and sides of a 
lightly greased 24cm springform cake tin with non-stick baking 
paper and set aside. Place the eggs, sugar and vanilla in the 
bowl of an electric mixer and whisk for 12-15 minutes or until 
pale and tripled in volume. Add the flour, almond meal, butter, 
lemon rind and liqueur and gently fold to combine. Pour the 
mixture into the tin and spread evenly. Sprinkle with the 
flaked almonds and bake for 30-35 minutes or until cooked 
when tested with a skewer. Allow to cool completely in the tin. 

While the cake is cooling, make the amaretto syrup. Place 
the water, sugar, vanilla bean and seeds, and liqueur, in a 
small saucepan over medium heat and stir to combine. Bring 
to the boil and cook for 10-12 minutes or until reduced. Allow 
the amaretto syrup to cool slightly and discard the vanilla 
bean. Remove the cake from the tin and pour over the syrup 
to serve. Serves 6-8. 

+ You can use our recipe for homemade almond meal on page 134 if you 
like, but the store-bought equivalent is fine, too. 


180g unsalted butter, softened 

1 cup (220g) caster (superfine) sugar 

2 teaspoons vanilla extract 

1 tablespoon finely grated orange rind 

3 eggs 

1 cup (150g) self raising (self-rising) flour, sifted 
2/3 cup (80g) almond meal (ground almonds) 
y-i cup (125ml) almond milk"'' 

1 X quantity infused spiced almond milk (see recipe, page 134), 
to serve 

Line the base of a lightly greased 2-litre-capacity pudding 
basin with non-stick baking paper and set aside. Place the 
butter, sugar, vanilla and orange rind in the bowl of an electric 
mixer and beat for 8-10 minutes or until pale and creamy. 
Scrape down the sides of the bowl and add the eggs, one at a 
time, beating well after each addition. Add the flour, almond 
meal and almond milk and beat on low speed until combined. 
Spoon the mixture into the pudding basin, spread evenly and 
seal with a tight-fitting lid. Place the basin in a large saucepan 
over medium heat and pour in enough boiling water to come 
two-thirds up the side of the basin. Bring to the boil, reduce the 
heat to low and cover the saucepan with a tight-fitting lid. Cook, 
adding more boiling water if necessary, for 1 hour 40 minutes or 
until the pudding is springy to the touch. Carefully remove the 
pudding from the saucepan and allow to cool in the basin for 
10 minutes before inverting onto a serving plate. 

While the pudding is steaming, place the spiced almond 
milk in a small saucepan over medium heat and cook for 
3-4 minutes or until just warm. Slice the pudding and pour 
over the spiced milk to serve. Serves 6-8. 

+ You can use our recipes for homemade almond meal and milk on 
page 134 if you like, but the store-bought equivalents are fine, too. 


1 



Steamy and rich, this pudding is the most elegant of desserts. 
Almond meal lends its signature density and zesty orange 
its bright flavour. Let the warm spiced milk soak in to serve. 



I 
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Studded'with smoky almonds 
and hitter cacao nihs, these 
crunchy toffee shards are begging 
to he sprinkled over ice-cream. 
Better still, break off a piece and 
pop in your mouth as it is! 


almond pancakes with spiced almond 
butter and maple syrup 

i 

IV 2 cups (225g) self raising (self-rising) flour 

V 

1 cup (120g) almond meal (ground almonds)"^ 

^ V 2 teaspoon bicarbonate of (baking) soda 

' V 2 cup (115g) raw caste^ (superfine) sugar 

4 eggs, separated 
IV 2 cups (375ml) almond milk"'' 
vegetable oil, for brushing 

spiced almond butter (see recipe, page 134), to serve 
maple syrup, to serve 



Place the flour, almond meal,. bicarbonate of soda and sugar 
in a large bowl and whisk to combine. Make a well in the centre, 
add the egg yolks and almond milk and whisk to combine. Place 
the eggwhites in a clean bowl and whisk until soft peaks form. 

In 2 batches, add the eggwhite to the almond mixture and gently 
fold to combine. Preheat a large non-stick frying pan over 
medium heat. Reduce the temperature to low and brush 
the pan with oil. Add cup (60ml) of the batter and cook for 
2-3 minutes each side or until puffed and golden. Remove 
from the pan and keep warm. Repeat with the remaining 
batter. Divide the pancakes between serving plates and top 
with almond butter and maple syrup to serve. 'Serves 4. 

+ You can use our recipes for homemade almond meal and milk 
on page 134 if you like, but the store-bought equivalents are fine, too. 


smoked almond and cacao praline 

1 cup (230g) raw caster (superfine) sugar 
V 2 cup (80g) smoked almonds, sliced 

2 tablespoons raw cacao nibs"'' 

Preheat oven to 200°C (400°F). Spread the sugar in a thin, 
even layer on a lightly greased baking tray lined with 
non-stick baking paper. Bake for 12-15 minutes or until 
the sugar is melted and deep golden in colour. Working 
quickly, remove the tray from the oven and sprinkle the 
praline with the almonds and cacao. Allow to cool completely 
on the tray before breaking into pieces to serve. Serves 6-8. 

+ Find cacao nibs at specialty grocers and health food stores, m 
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PRf MIUM BROWHrt 




Classic Fudge Brownie 
38 min 


Easy to make and even easier to eat. Try one today, your taste buds will love you 








Mdtker’i 'Pu4^ 

THE PERFECT GIFT IS 

hardto/ind. 

wvvTV.hardtofind.com.au 

^yke sklp^ye^ 'h i^A>u. ^ofvi 

fhe tAJdvUl^s i>-ert m.oUc£^^ (Kml oui^^ik 
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As the skies outside grow cooler, we can’t help but crave their calming greys and serene 
blues inside, too. Soothing and dramatic in its many hues, grey acts as a neutral, like white 
or cream, so it’s easy to add one or more tones to any room - be it in luxurious linens, 
smooth ceramics or polished marbles and slates. From silky whites to captivating 
storm-cloud shades, we’re following nature’s lead and going with the full spectrum. 
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(Clockwise from front) Tam spoons in black and parchment, $7.95 each, from Country Road. Round concrete coasters in grey, $39, 
from Resident GP. Latte cups in slate and dust, $35 each, from Mud Australia. Large Flax jug in grey, $45, and small Flax jug in 
charcoal, $17, both from One French Summer. Ondri juicer, $19.95, from Country Road. Opposite: (from top) Basix napkin in Ayrton, 
$22 each, from Hale Mercantile Co. Tab FR napkin in anthracite by Society, $245 (box of 6), Garza table runner in perla by Society, 
$195, both from Ondene. Basix runner in tempest, $65, small Flocca tablecloth in fog, $169, both from Hale Mercantile Co. Small linen 
gauze throw in ocean by Marigolde, $190, from Safari Living. Chambray tablecloth in tisana by Society, from $340, from Ondene. 


Swap regular kitchen essentials 
for muted grey beauties like these 
organic-shaped ceramic pitchers 
(they double as chic vases) or soft 
indigo mugs - perfect for clutching 
on cold days. We love small details, 
too, like these concrete coasters 
and elegant stoneware spoons. 





' (Clockwise from top) Toss Around salad servers, $58, from Safari Living. Round paddleboard in grey marble, $59, from The Bay Tree. Dip 
concrete platter, $100, from Koskela. Grove small bowl, $12'.95, from Country Road. Marble rectangular board, $45, from Chef and the 
Cook. Tam platter in black, $19.95, from Country Road. Marble bowl, $29, and snaall cheese knife, $19, both froiji White Home. 



SEE DIRECTORY FOR STOCKIST DETAILS. 



(Clockwise from top) Salt dish in light grey, $25, Concrete Series' stoneware cup in grey, $ J5, "bo^ from Koskela. Dinner plate 
in dust, $50, from Mud Australia. Granite pinch pots, $9 each, from Chef and the Cook. Basix r^.pkiga iri tempest;* $22, from 
Hale Mercantile Co. Tam medium dip bowl in l;)lack, $12.95, from Countfy Road. Side bowl in light grey, $36, from Koskela. 
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Bringing together colours 
from the same family is always 
effective, so don’t be afraid to 
mix and match your greys. 
Blend both crumpled and 
smooth textures with different 
natural stones and finishes for 
the most stylish of settings. 


(Clockwise from top) Bottle grinders in ash and carbon, $129.95, from Resident GR. Muuto 
Plus One salt cellar, $49, from Safari Living. GOA Cutipol teaspoon, $10,*from Mud Australia. 
X-small paper bag in grey by Uashmaijaa, $10 each, from Safari Mving. ®und cqncrete tray 
in natural, $3, from The Bay Tree. Salt and pepper shaker set, $99, from Slab Homewares. ■ 
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PORK BELLY SOFT TACOS with 

CRUNCHY SLAW AND SPICY AVOCADO DRESSING 


SIMPLE STEPS. AMAZING RESULT. 

IDEAL FOR ENTERTAINING. 

MAKES: 10 SOFT TACOS 

1.4kg piece pork belly 
Old El Paso^"' Chili Spice Mix 

2 large Granny Smith apples, thickly sliced 

1 cup (250ml) apple juice 

2 bay leaves 

Spicy Avocado Dressing: 

]/2 avocado 
Juice of 1 lime 

2 tablespoons light sour cream 
1 tablespoon apple juice 
1 fresh jalapeno chili, seeds removed, 
finely chopped 
Sea salt 

Crunchy Slaw: 

1 large Granny Smith apple (extra), 
julienned, skin on 

Juice of 1/2 a lemon 

Va green cabbage, shredded 

Large handful coriander, roughly chopped 

2 baby fennel bulbs, shaved 


To serve: 

Old El Paso^"' Mini Tortillas lOpk 

2 limes, cut into quarters 

1. Preheat oven to 220°C (200°C fan forced). 
Remove rind from pork belly leaving 

fat intact, then score fat in a criss cross 
pattern. Rub Chili Spice Mix into scored 
surface and all over pork belly. 

2. Place apples in a single layer over the 
base of an ovenproof casserole dish 
or high sided baking dish. 

NOTE: Choose a dish which is a similar size to 
the pork for a snug fit. Also, a lid or foil will be 
required to seal the dish to keep the pork moist. 

3. Lay pork on top and cook uncovered 
for 30 minutes. Reduce temperature 
to 160°C (140°C fan forced). Add apple 
juice and add bay leaves. Cover with 
lid or 2 layers of foil and bake for a 
further 21/2 hours. Meat should fall 
apart when touched with a fork. 


on 


4. Remove pork from pan, carefully 
discard layer of fat and shred 
with 2 forks. 

5. Spicy Avocado Dressing: Mash 
together avocado, lime juice, sour 
cream and apple juice. Add jalapeno 
chili and season with salt. 

6. Crunchy Slaw: Toss extra apple in 
lemon juice, combine with cabbage, 
coriander and fennel. 

7. For delicious pan toasted tortillas, 
heat a non-stick frying pan over 
medtum heat and brown each tortilla 
for 10 seconds on one side only 



Discover more delicious recipes like this from Old El Paso^' 




©General Mills. 


NEW & IMPROVED TORTILLAS 







Istanbul 


A magical fusion of E3.St 8.nd AA/0St cultures - where ancient tOW0ring minarets and Opul0nt 
Ottoman palaces are as visible on the glitt0ring skyline as modern skyscrapers - Istanbul is a 
vibrant, buStling and ever-evolving city. Surrounded by rolling hills on a peninsula that straddles 
Europe and Asia, this sprawling Tuikish metropolis is awash with histOry and intrigU0, 
with a thriving nightlife and restaurant scene to rival the WOlld S b0St. 
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Top left: The restored Istiklal Caddesi tram travelling along the Taksim- 
Tunel Nostalgia tramway on the European side of the city. Top: mingling 
outside the Grand Bazaar. Left the Karabatak coffee house in the historic 
Karakoy district. This image: the mesmerising Blue Mosque. 
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stay & relax see do 


LOCAL EXPERIENCE Nestled in the old 

financial district, the luxe Vault Hotel is the 
perfect spot to immerse yourself in Turkish 
culture and explore bohemian Beyoglu and 
Galataport, and surrounding galleries and 
cafes. The Vault Hotel (thehousehotelcom) 

URBAN RETREAT Just off the major 
shopping strip of Istiklal, the sleek 
Marmara Pera hotel boasts an exquisite 
panoramic view of the city. Swim in the 
rooftop pool and sip on a crisp martini 
at the excellent Mikla restaurant, for a 
perfect summer evening. Marmara Pera 
(pera.themarmarahotels.com) 

PALATIAL STYLE The breathtaking 
C^iragan Palace, formerly a palace of the 
Ottomans, is a lesson in extravagance. 
Relax in the sweeping infinity pool 
overlooking the Bosphorus, and dine 
at Tugra for authentic Ottoman cuisine. 
Qiragan Palace (kempinski.com/en/istanbul/ 
ciragan-palace). 


SPICE SHOPPING Explore the magical 
Old City spice bazaar, a food emporium 
boasting a labyrinth of stalls, all rich with 
colour and aroma. Smaller and arguably 
less touristy than its big-brother Grand 
Bazaar (see right), you’ll find buckets of 
handmade, soft pulled cheese, spinning 
wheels of the offal delicacy, kokorec, and 
old-world confectionery shops where 
walls teem with every flavour of lokum 
(Turkish delight) imaginable. 

SACRED SITES The museum of the Hagia 
Sophia, a former Byzantine church and 
Ottoman mosque, sits majestically in 
historic Sultanahmet and is a stunning 
architectural reminder of the city’s past. 
Standing nearby, the Sultanahmet Mosque 
is one of the city’s other most impressive 
monuments, famous for its six slender 
minarets and cascading domes. It is most 
commonly known as the Blue Mosque for 
the thousands of decorative azure tiles that 
adorn the impossibly high ceilings inside. 


BAZAAR BEHAVIOUR Istanbul’s famous 
Grand Bazaar constantly hums with the 
shouts of smiling Turkish vendors and 
tourists trying their hand at haggling. 
Browse the thousands of shops and leave 
with bags full of carefully wrapped 
handmade ceramics, pretty cotton 
hammam towels, traditional jewellery 
and colourful embroidered Turkish rugs. 


getting there 

Istanbul has two international airports. 
The Atatiirk International Airport is 
closest to the city centre and is accessible 
by taxi, transfer services, tram and 
metro, or bus. Istanbul also has two 
international bus and rail stations. 
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■ semolina syrup cake 



6 eggs 

1 cup (220g) caster (superfine) sugar 

2 cups (560g) natural Greek-style (thick) yoghurt 
y-i cup (125ml) light-flavoured extra virgin olive oil 

1 tablespoon vanilla extract 

2 cups (320g) fine semolina 

V 2 cup (75g) plain (all-purpose) flour, sifted 

2 teaspoons baking powder, sifted 

2/3 cup (50g) desiccated coconut, plus extra to serve 
syrup 

3 cups (750ml) water 

3 cups (660g) caster (superfine) sugar 

Preheat oven to 180°C (350°F). To make the syrup, place 
the water and sugar in a large saucepan over high heat 
and bring to the boil. Cook for 10 minutes or until the 
syrup has thickened slightly. Set aside and allow to cool. 

While the syrup is cooking, place the eggs and sugar in 
the bowl of an electric mixer and whisk on high speed for " 
2 minutes or until the mixture is pale and thickened. Add 
the yoghurt, oil and vanilla and whisk until combined. 

Add the semolina, flour, baking powder and coconut and 
mix until just combined. Pour into a lightly greased 
24cm X 34cm metal slice tin lined with non-stick baking 
paper. Bake for 25-30 minutes or until cooked when tested 
with a skewer. Carefully pour the cooled syrup over the 
cake and refrigerate for 30 minutes or until the cake is 
cooled and the syrup has soaked in. Cut into squares and 
sprinkle with the extra coconut to serve. Serves 6-8. . 





Above: Turkish tea reigns no more in Istanbul, which has a vibrant cafe 
culture. Its common to see'tables spilling out onto the streets from 
trendy cafes and eateries, with patrons sipping on espressos and lattes. 


eat& drink 


Smoky kebab houses, vendors selling kaymak (a local and 
divine treat of unpasteurised clotted cream served with a 
thick drizzle of raw honey) and fine dining restaurants with 
360-degree views of the city, Istanbul is the ultimate foodie 
destination; Here are our picks of some of the most delicious 
spots - you can also try our recipe (left) for soft and syrupy 
revani (also known as basbousa), one of the most common 
desserts in Turkish cuisine. 


AUTHENTIC FLAVOUR Enjoy a sunset ferry ride straight 
to the Fish Market district of Kadikoy to C^iya, one of the 
most popular food destinations in the city, where you can 
try kibbeh, garlic roasted aubergine and dolma sarde, all for 
very reasonable prices. Qiya (ciya.com.tr). 

MODERN SIMPLICITY Lokanta Maya is a humming 
local bistro serving a fresh, seasonal menu of modern 
Turkish food. This restaurant is worth a visit for the milcver 
. ■■■. (crispy zucchini fritters) alone - so renowned, the recipe 
■ is scrawled on a mirror in the middle of the restaurant. 

. Lokanta Maya (lokantamaya.com) 


■ TOP-CLASS Unobstructed views of this stunning city are 
found at Mikla restaurant, on the rooftop of the stylish 
Marmara Pera hotel. Enjoy a dreamy sunset with a glass 
; of Yasasin (a crisp Turkish sparkling wine) in hand, before 
diving into the Turkish-Scandi menu from Mehmet Gurs, 

' a pioneer of the modern dining scene in Istanbul. 

Mikla (miklarestaurant.com). m 
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ADVERTISEMENT 



Water is such a fundamental part of so many dishes. Cooking with Brita 
filtered tap water is convenient, cost-effective and environmentally sound. 


THE BENEFITS OF A BRITA TAP 

• Fresh, filtered water on tap. There’s one lever 
for Brita filtered water and another lever for 
hot/cold unfiltered water. 

• Simple installation and filter change. Everything 
you need is in one kit. 


• Choose from four styles. European designed 
and made, there’s a stylish tap to suit any 
kitchen interior. 

• Replace your existing tap. There’s no need to drill 
additional holes into your benchtop. 



“Quality recipes require quality ingredients 


Gary’s delicious dishes 

Water is an essential ingredient and if you get the basics right, you have the foundation for good cooking. 
From refreshing drinks and a simple garden salad, to minestrone soup and desserts, filtered water brings out 
the true flavours and aromas of your food. For these and more delicious recipes, visit betterwithbrita.com 


BRITA 3-WAY TAPS 
AVAILABLE IN 
FOUR STYLES 





3-Way square neck, 
RRP $449 




• Available at Bunnings and 
Harvey Norman. For more 
details, visit brita.com.au 
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advertising directory 

EACH ISSUE, WE BRING YOU THE LATEST PRODUCTS AND SERVICES FROM OUR ADVERTISERS. 



KitchenAid 

The new all-in-one KitchenAid Cook Processor 
is set to revolutionise your kitchen. Chop, knead, 
mince, emulsify, puree, whip, boil, fry, stew and 
steam in the large 4.5-litre stainless steel pot. For 
more information, go to kitchenaid.com.au 



Old El Paso 

Old El Paso Mini Tortillas are the ideal size for 
making soft tacos, the Mexican street-food 
favourite. Now with a new and improved recipe, 
theyVe even softer. For recipe inspiration and 
more information, visit platefuI.com.au 



Tetley Tea 

Did you know green tea tastes better when 
brewed in water at around 80 degrees? And when 
steeped for only 80 seconds? Give the 80:80 rule 
a go next time you’re brewing a cuppa to enjoy 
great-tasting tea. Find out more at tetIey.com.au 



Superior Gold 

Introducing Superior Gold, a premium new range 
of smoked salmon. Cured in Australian sea salt 
and Bundaberg raw sugar, then delicately double 
smoked, Superior Gold Salmon is perfect for every 
entertaining occasion. Go to superiorgold.com.au 



Carman’s 

Create bespoke gourmet breakfasts with Carman’s 
Original Fruit Free Muesli, made with only the most 
wholesome ingredients. Simply add your favourite 
fresh toppings and enjoy the scrumptious benefits 
of every spoonful. Visit carmanskitchen.com.au 



Cobram 

The Cobram Classic Flavour Intensity Extra 
Virgin Olive Oil won Gold at the 2014 New York 
1 nternational Olive Oil Competition. Look for Fresh 
2014 Harvest Cobram Estate olive oil, in stores now, 
for the freshest flavours. Visit cobramestate.com.au 



: S&B 

j This naturally green wasabi paste contains the 
■ unique sharp flavour of real Japanese wasabi. It 
^ comes in a handy squeeze tube and is great with 
^ sushi and sashimi, as well as with steaks and in 
: soups, dips and dressings. Visit orientaI.com.au 



IKEA 

Scandinavian simplicity and a graphic pattern 
give TICKAR Dinnerware from IKEA great 
character and style. The series is made with 
durable stoneware that is dishwasher and 
microwave safe. Visit ikea.com.au 



Sirena 

Sirena introduced Australians to Italian-style 
tuna with its premium tuna in olive oil in 1956 and 
has since grown to be Australia’s favourite brand 
of Italian-style tuna. Today, Sirena boasts a wide 
range of styles and flavours. See sirena.com.au 






stockists 


directory 

Where to find the suppliers used in 
this issue of donna hay magazine. 


+ A L’Olivier alolivier.com 

+ AG Adriano Goldschmied internationalfashiongroup.com.au 
+ Converse (03) 8878 3020; converse.com.au 
+ Chef and the Cook 1300 961 496; chefandthecook.com.au 
+ Country Road 1800 801 911; countryroad.com.au 
+ Dulux 132525; dulux.com.au 
+ Eight & Bob eightandbob.com 
+ Inside Out Nutritious Goods insideoutng.com.au 
+ Jac+ Jack jacandjack.com 

+ Kim Wallace Ceramics 0404 187 248; kwceramics.com.au 
+ Koskela (02) 9280 0999; koskela.com.au 
+ Lee Denim leejeans.com.au 
+ The Lost and Found Department 0414 474 686; 

thelostandfounddepartment.com.au 
+ Mecca 1800 007 844; mecca.com.au 
+ Mode Sportif (02) 9699 1565; modesportif.com 
+ Mud Australia (02) 9569 8181; mudaustralia.com 
+ OnceWas oncewas.com.au 
+ Ondene (02) 9362 1734; ondene.com.au 
+ Paige Denim internationalfashiongroup.com.au 
+ Papaya www.papaya.com.au 
+ Peace, Love & Vegetables 1300 655 974; 

peaceloveandvegetables.com 
+ Plantronics 1800 793 150; plantronics.com.au 
+ Rebel Sport 1300 654 502; rebel.com.au 
+ Studio Enti 0417 111 688; studioenti.com.au 
+ The Stock Merchant (02) 9280 3347; thestockmerchant.com.au 
+ Viet-coffee viet-coffee.com.au 


thank you! 

We would like to extend a big thank you to our 
friends at Converse, Paige Denim, AG Adriano 
Goldschmied and International Fashion Group for 
kitting us out for our studio shoot. For information on 
denim stockists, go to internationalfashiongroup.com.au 


If items are not listed, they are from Donna Hay’s personal 
collection or from overseas. All prices listed are approximate 
and correct at the time of going to press. Details were given 
by the suppliers and manufacturers listed. 
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ESTEE LAUDER 


Exclusive to Donna Hay readers, receive a deluxe five-piece Estee Lauder 
Revitalizing Supreme gift with any Revitalizing Supreme purchase 
at David Jones, while stocks last. Try new Revitalizing Supreme Global 
Anti-Aging CC Creme SPF lo — ifs the perfect combination 
of multi-action moisturiser with a natural, sheer tint of colour that 
adjusts to match virtually every skin tone. 


www.donmhay.com 
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recipe index 


recipe index 


MEAT & POULTRY 

barbecued duck pancakes . , . .,.120 

beef and horseradish schnitzel with 

deconstructed colcannon 100 

char-grilled eggplant with 

crispy tamarind pork ,,.. .82 

chicken and caraway schnitzel with 

buttermilk spaetzle 96 

chicken schnitzel with chilli cherry 

tomatoes and mozzarella..... 98 

chickpea pancakes with rainbow chard 

and spicy lamb 108 

Chinese five-spice salt-roasted duck 

with plum sauce ,,,ii8 

crispy-skinned lemon chicken with 
pearl couscous, roasted tomatoes 

and zucchini 48 

duck and sherry pies .......................116 

duck confit with caramelised apple 

and horseradish mash 120 

duck ragu with creamy polenta ,.,.,..,116 
indian-spiced lamb racks with 
naan and honey-lime yoghurt,, 49 
indian-style spinach, chicken and 

tomato curry 106 

mushroom and thyme carbonara 53 
oven-roasted sriracha pork chops 

with asian greens 52 

pasta with chicken, feta and 
parsley meatballs 50 



M-: * 


pecorino-crumbed veal with creamy 
semolina and vincotto mushrooms .... 98 


pork katsu curry .................. 100 

prosciutto -wrapped baked ricotta 

with braised borlotti beans 54 

slow-roasted lamb shoulder with 

brussels sprouts and crispy kale 106 

spicy lentil and meatball soup 27 

steak with autumn tabouli and 
roasted potatoes 55 


sumac veal cutlets with cauliflower, 

almond and raisin salad 56 

tea-smoked duck breasts 1 18 

thai eggplant jungle curry with 

rare roast beef 84 

thai red chicken curry noodle soup 30 

tomato, basil, olive and chorizo tarts 35 
veal and quinoa schnitzel with 
herb butter and celeriac remoulade 96 


FISH & SEAFOOD 

broccoli, chilli and sardine 

spelt spaghetti no 

quinoa, lime and chilli-crumbed 
snapper with sweet potato wedges 51 
salt cod croquettes 24 


VEGETABLES, PASTA & CHEESE 


apple and fig salad with 

blue cheese dressing 70 

artichoke, pesto and brie tart .36 

baked tomato and ricotta shells . 71 

cavolo nero, fennel and butter 
bean soup ............ .................... . no 

ginger and miso glazed eggplant ........ 86 

harissa, chickpea and kale soup 29 

kale, mushroom and chilli pizza ........ 66 

onion, sage and gruyere soup 28 

pumpkin, sage and caramelised 

onion pizza 66 

roasted eggplant with pearl barley, 

labne and pomegranate 84 

sesame grilled bok choy with 
sticky soy and spicy pepitas 4.,.„„.,,Hno 
smoky eggplant dip with 

burnt tahini butter 86 

steamed ponzu eggplant with 

green tea noodles 82 

thai coconut, broccoli and 
coriander soup 57 


three-cheese eggplant involtini 82 
three-cheese, potato and 
rosemary tarts ........................... 33 

zucchini, gorgonzola, honey and 
walnut tarts rr. 34 


SOMETHING SWEET 

almond and date scones with 

whipped butter ..,138 

almond and pear tarts .. h ^ 138 

almond pancakes with spiced almond 

butter and maple syrup 142 

almond syrup cake 140 

apple, honey, pecan and 

ginger crumbles 42 

brownie cookies with 

peanut butter frosting 74 

burnt butter and salted maple 

sticky buns ^ .*.130 

caramel popcorn, salted almond 

and malt cookies ...126 

caramel three-milk cake ............... ...76 

cherry and almond crumbles ^ 40 

chocolate meringue cake 77 

dark chocolate pretzel cake 1 30 

fried coconut ice-cream with 

palm sugar caramel ,..128 

miso-glazed doughnuts 126 

orange and almond 

steamed pudding 140 

pear, maple, quinoa and 

coconut crumbles 41 

rhubarb, orange and muesli crumbles ... 39 

ricotta-filled doughnuts 76 

salted caramel brownie squares 128 

semolina syrup cake,,,.,,,..,.,.......... 156 

smoked almond and cacao praline . 142 
yoghurt and passionfruit syrup cake 74 


EVERYTHING ELSE 

almond meal 134 

spiced almond butter 134 


whole-wheat pizza dough .................. 66 

DRINKS 

almond milk*.,.............. 134 

cacao almond milk 134 

date and almond milk 134 

mint, lemongrass and lime iced tea .....68 
spiced almond milk 134 


PHOTOGRAPHY CHRIS COURT 
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Multipurpose Bolm 
?10g 0.35oi Net^vt. 


Multipurpose Balm 
*:?IOg0.35o2 Netwl, 


The World's Finest Lanolin + 100% Natural Fruit + Vitamin E — The Ultimate Skin and Lip Hydrator 
Available in Peadi & Strawbeiry 


Now srailoble at David Jones 

For other stockists please visit lanolips corr 


facebookcoiTt/LonollpsOintiTteiits 


anoHi 


instograni.com/ianofips 


0 Win net of over 50 a words 

r ' 
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things 1 love 









I’ve been pretending I’m going to give up coffee for years now, but I think it’s about time 
I admitted it may never happen! I’m an up-before-the-sun kind of girl, and by the time I 
arrive at the office a lot’s happened in my day - think early morning baking (it’s my thing), 
the school run, my run... So, my first flat white, strong and creamy, is my little treat to 
myself as I open emails and get set for the day. As for the other one or two I might sneak 
- purely medicinal! A quick espresso between meetings or an iced coffee made in my 
Vietnamese drip-filtfer will only be to combat jetlag or get through deadline week. But I 
do savour them all the same. It’s the daily ritual I love, and the moment I steal for myself. 


162 www.donnahay.com 
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People used to be sent here for life. Now they come here for the trip 
of a lifetime. Although it'll probably take 2 or 3 trips to fully explore 
this place. On the surface there's an abundance of wildlife, modern 
art and fresh seafood at your fingertips. Beneath the surface it's the 
people who reaily make the difference. From the eco-tourrsm gurus 
who've spent their lives savouring and saving the island's natural 


wonders, to the artists who've harnessed the same environment 
to create something uniquely Tasmanian. These loveable locals are 
filled with an infectious creativity and passion. And they'll fill you 
with stories you can share long after you leave. 

Find more behind the scenery stories at 
GOBEHiNDTHESCENERYXOM.AU 


[ ’■package indudes 3’ days pra-t^ookecT Innkeepers Hotels Pass and 4 days economy car hire. Valid for travel 1 May - 
1 31 Aug 201 B. Terms and cpnd:itiQn.s sppiy. Please note this pass must be pre-hooked. Valid for saie 22 Jan - 31 July 2015: 


f fb.com/discovertasmania 


Tasmania 

GO BEHIND THE SCENERY ■ 
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The Art of Coffee & Milk 




Created by you and Nespresso 



Brcville 


XESPRESSO, 



